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Epo-Lux dries to 75% of the 






hardness of glass. It never 


get clagittle. Super resistant 
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to hot or cold alkali, acids, 







salts, fats, super heated 


steam and boiling water. To 







test Epo-Lux in your plant, 


send for free sample. 








IT’S SENSATIONAL 


_. this NNEW sbojfialo 
“DIRECT CUTTING” 
CONVERTER 










It obsoletes all previous 
Meat Processing Methods 


Revolutionary Model 
86-X Converter. 

\ Capacity 750 to 
800 pounds. 





The Secret is in the exclusive new 
Buffalo knife design which operates 


@ It eliminates at tremendously increased speed. 


grinding ... reduces 
cutting time up to 50% 


@ It lowers operating and labor 
costs substantially 
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@ It produces a finer textured product of higher yield cote Ee 


YESTERDAY'S Catalog 
MACHINERY? 





This revolutionary Converter is like a jet plane. Older types of machines just can’t 
stay with it. A Converter will put you miles ahead of competition. Better get one 
before your competition does (some already have)! Write or call us direct or see 
your Buffalo representative right away about a ‘‘Direct-Cutting’’ Converter. 


JOHN E. SMITH’S SONS CO. 50 Broadway, Buffalo 3, N.Y. 





The name that has meant the best 
in Sausage Machinery for 
more than 87 years 
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Sponsored by Tee-Pak. and supported with a big 


“Hot Dog Davey” promotion and national publicity... 





or 
g all to help you sell more wieners! Write for details! 
Tee-Pak, Inc. Tee-Pak of Canada, Ltd. 
Chicago « San Francisco Toronto 
Merchandising Division 
ities 
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Leading meat packers the country 
over choose Cannon Diced 
Red Sweet Peppers. They choose 
them because they are the quality 
brand, packed fresh from the fields 
when they are red-ripe, uniformly 
diced, crisp, economical, and an extra 
© heavy pack—and ready to use right from 
the can. You can depend on Cannon 
Peppers to make your meat products look, 
taste, and sell better. For quality peppers, 
follow the example of smart packers. Choose 
Cannon Diced Red Sweet Peppers. 





Canton 


Since 


H. P. CANNON & SON, INC. 


Mein Office and Factory: Bridgeville, Delaware 
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Roadblock to Progress 


We hope that the reasonable views of the 
meat packing industry and the U. S. De- 
partment of Agriculture, in opposing legisla- 
tion which would make so-called “humane” 
slaughter methods mandatory, will prevail 
in Congress and that the meat packers, hu- 
mane interests and sanitary authorities will. 
be allowed to continue their work toward 
the development of improvements which are 
practical and satisfactory to all. 

As might be expected, present meat in- 
dustry practices have been described in an 
emotionally inflammatory and _ misleading 
manner by some proponents of the legisla- 
tion. For example, the Washington Post this 
week said: 

“Cattle, sheep, calves and hogs are com- 
monly killed in this country by techniques 
which subject them to senseless terror and 
suffering; they are dragged aloft and _ sus- 
pended by a chain fastened around one hind 
leg; then their throats are cut and they are 
loft to bleed to death.” 

Every packer, farmer and rancher will 
agree that slaughter, as well as many other 
tasks encountered in livestock and meat pro- 
duction, is not an agreeable job. It is a nec- 
essary one, however. We can only say that 
in thousands of hours of observation in hun- 
dreds of meat plants, we have never seen 
animals subjected to “senseless” suffering or 
cruelty. 

Improvements in some phases of slaughter- 
ing are under study and progress is being 
made; it is not true that these improvements 
can be applied practically by all or even a 
majority of industry plants in the near future. 
Some of the improvements still require evalu- 
ation; one method favored by some humane 
spokesmen was rejected long ago because it 
endangers effective inspection. 

It is a great pity that exaggeration and 
emotional appeal are being used in behalf 
of a bill to force “progress” on the meat in- 
dustry. Any legislation they might evoke 
can only endanger the real but necessarily 
slow. progress that is being made on the 
problem by the meat industry and humane 
and sanitary authorities. 


News and Views 





Three New Frontiers in meat preservation and their possible 


The 


revolutionary effect in the future will be described by experts 
Tuesday afternoon, May 15, at the final general session of the 
NIMPA annual meeting in the Palmer House, Chicago. Round- 
ing out the trio of scientists who will relate latest developments 
in these exploratory techniques will be Dr. Earl W. Turner, 
chief of the animal products branch, Quartermaster Food & 
Container Institute, Chicago. He will speak on dehydration. 
Preservation of meat products by radiation also will be dis- 
cussed by an official of the Food & Container Institute, Dr. 
Bruce Morgan, deputy for radiation preservation, office of the 
scientific director. Describing the third technique, the use of 
antibiotics on meat, will be Dr. Wilbur Miller of American 
Cyanamid Co., fine chemicals division, New York City. 

Other possibilities for expanding the market for industry 
products and eliminating unnecessary waste will be discussed 
by guest speakers at the plant management workshop clinic, 
set for 9 a.m. Tuesday. Brief talks will be made by Gwynn 
Garnett, administrator, Foreign Agriculture Service, USDA, 
and Walter H. Lloyd, general manager, Livestock Conserva- 
tion, Inc., before the meeting is thrown open for a general 
discussion of plant management problems. Also present will 
be M. A. Drisco, director of the FAS livestock and meat prod- 
ucts division. 

The four-day NIMPA convention, which got underway Satur- 
day, was seen as “a record-breaker for certain” by John A. 
Killick, executive secretary. Registrations by NIMPA members 
and guests were running far ahead of any previous annual 
meeting of the group. 


Supreme Court has denied the petition of Safeway 
Stores, successor to Kings Packing Co., Nampa, Ida., for a re- 
hearing in the so-called “knife-sharpening” case. The U. S. 
High Court recently ruled that butchers were entitled to com- 
pensatory time for sharpening knives before starting work on 
their shift. Now that the issue has been decided, an inspector 
of the wage and hour division of the U. S. Department of 
Labor, the union business agent and the company have agreed 
that the butchers should be allowed eight minutes pers day 
compensatory time for sharpening their knives. # 


Prospects Are Good for a satisfactory farm bill, President 


Eisenhower was informed by Republican Congressional lead- 
ers this week as the Senate agriculture committee began work 
to clear the way for an early Senate vote on the new measure 
passed by the House last week. The new bill, built around the 
President’s $1,200,000,000 soil bank program, does not in- 
clude the high, rigid price supports which prompted him to 
veto the first farm bill passed by Congress last month. Neither 
does it include the advance payment authority sought by the 
President. The Senate is expected to act on the bill next week. 


International Trade jin meat reached an all-time high in 


1955, the Food and Agriculture Organization of the United 
Nations has reported. The FAO estimated that the volume of 
trade in 1955 was 5 to 6 per cent higher than in 1954. Great- 
est rise was for beef but exports of pork, lamb and mutton 
also increased. Canned meat exports dropped slightly. The re- 
port noted that the U. S. exported more meat in 1955 than 
in any postwar year since 1947 and the downward trend in 
U. S. imports of meat continued. Argentina increased its sales 
of carcasses and prepared meat by about 60 per cent over 
1954. Imports were up in West Germany and Italy and down 
in Russia and its Eastern European satellites. 














MEAT-TYPE hog shows well-developed meaty muscle in loin, ham and belly. The 220-lb. 
hog was 29.5 in. long, had shoulder back fat of 1.3 in. and a loin area of 5.1 sq. in. 


AM not critical of USDA live 

grade standards; I think they 

are as near right as_ possible. 
It’s just that some hogs with a mini- 
mum of back-fat are deficient in 
muscling. You can find tremendous 
differences in muscling in all types 
of livestock, yes, even in people. I 
am always amused when someone 
picks out a tall, thin person in a 
crowd and calls him a meat-type when 
hogs are being discussed. Generally, 
the example pointed out bears no 
resemblance to a tackle on a football 
team who is really muscled. Many hog 
buyers are using such a standard for 
their meat hogs. Producers cannot 
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SIDE VIEW of champion hog shows firm conformation of meat-type animals. 
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raise such hogs profitably and buy- 
ing aimed toward them will only re- 
tard the production of meat hogs. 

[ am very much concerned over 
what takes place in hog buying in 
the next several years, Many hog buy- 
ers are ridiculing the meat-type hog 
to their customers. This kind of a hog 
buyer has no more place in the busi- 
ness than the producer who is not 
willing to share some responsibility 
in providing a better quality hog to 
be processed. Such a hog buyer does 
not think much of the business he is 
in or its future. It only takes a trace 
of intelligence to know we must get 
up to date if we are to compete for 


GRAND CHAMD 


Evaluate Hog 


Buy 


is advice of 


the consumer’s meat dollar. The oc- 
cupations of hog buying and raising 
have been good to many people. If 
they are to continue, both producers 
and buyers must do a better job. The 
producer will change fast with a lit- 
tle help from improved hog buying. 
The day of the scale-and-pencil 
method of hog buying, hoping that 
averages and the good Lord would 
take care of you, is past, It has been 
much easier to buy hogs this way 
since one did not need to be nearly 
so smart. 

For years I have been told by pack- 
ers they needed volume to do a bet- 
ter job of hog buying. So often hog 





SL SN ON 


HAMS ON this hog also are compact and meaty. 
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Before You 


Wilbur L. Plager, 
Field Secretary 
lowa Swine Producers Assn. 


buyers have a tendency to drop good 
hog buying practices in order to at- 
tract numbers, This is nothing but a 
substitute for advancing their basic 
market. Packinghouse executives are 
bringing pressure to bear on hog buy- 
ers to reduce the cost of hogs in 
order to keep packinghouse operations 
out of the red. However, at the same 
time, these executives expect ade- 
quate hog numbers. Some executives 
get a lot of pleasure from reading 
market quotations in the newspapers 
which show that their buyers are 
underneath their competitors, even 
if these packers are aware of the fact 
that their buyers are quoting coun- 
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ABSENCE OF muscle is apparent in over-finished hog. Note small loin eye. The 224-Ib. 
hog was 28.8 in. long, had back fat thickness of 1.8 in. and loin area of 3.01 sq. in. 


try prices when they are supposed to 
be quoting plant delivered prices. 
VAIN SACRIFICE? Fat hogs will 
never help processors or producers 
for any length of time. The producers 
bought back pork customers during 
the past fall and winter with a tre- 
mendous sacrifice in prices for their 
products. Much of this sacrifice will 
be in vain if most processors con- 
tinue to refuse to discount fat hogs. 
The meat packing industry is to 
be complimented on the “new look” 
closer trim for pork. This move has 
helped to win back pork customers. 
I feel that close trim should have 
come much sooner. We would not 





have had to buy pork customers back 
and it would have made hogs far 
more profitable for all concerned. 
Packing companies may find how poor 
a job of buying they have been do- 
ing when they get all the fat trimmed 
from some of these No. 3 hogs and 
see the poor cuts which have to be 
sold. 

Every day I hear people say, “I 
have not eaten pork for a long time. 
I tried some the other day. I will 
never try it again.” 

How can we stay in business that 
way? Those who bought meat-type 
hogs with the “new look” are again 
pork customers. Failure to discount 
No. 3’s simply encourages their pro- 
duction. 

Let’s get down to some’ simple 
facts in hog buying. Processors should 
be encouraging better production by 
paying more for the well-muscled hog 
and discounting the others, This, in 
turn, would help improve the prod- 
uct so that it would sell in volume 
profitable for farmers, processors and 
retailers. I doubt very much if there is 
one hog buyer out of ten who can sort 
hogs for muscle. Too many buyers 
have been buying by breed, not mus- 
cle. I could fill a book with instances 
of buyers selecting either a fat hog 
or a slim-gutted, poor-muscled hog 
for top grade. This last hog is getting 
too much of a play at present. 

It would again help make hog buy- 
ing simple if this long, narrow hog 
were a meat hog. I can cite you a 
half dozen cases during this last sum- 
mer in which hog buyers called hogs 
No. 3’s which actually had 1.5 in, 
or less of back fat when dressed. 
Those were meat hogs, the kind 
which farmers can afford to raise (and 
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Wil with some encouragement), and 
which -produce .a better product to 
sell.. Hog buyers must be trained to 
pick out such hogs. I don’t«think jit 
is asking too much of packers to train 
their buyers to be able to piek a rea- 
sonable amount of this kind ef hog 
and pay: more for them than for the 
No. 3’s or poor, thin-muscled.aaimals. 
The meat packing industry has spent 
only a trifling amount to drain ~hog 
buyers. It may be’ necessary to train 
some instructors also. All -other«busi- 
nesses train people for certain. jobs. 
Packersyhave trained salesmen. Better 
hog buying: will make the job of sell- 
ing theg##@duct an easier one. 

WS MEAT TYPE? I wish to 
Mational Swine Growers 
pase, prepared by Herbert 
Barnes, Ghairman of the meat type 
hog education committee and _pre- 
pared by Prof. J. C. Hillier, Okla- 
homa A. & M., College, on the topic 
“What is a Meat-Type Hog?” 

“A meat-type hog is not a bacon or 
lard type,” says the National Swine 
Growers Council, “but rather is a dis- 
tinctly new concept of type, based on 
a high yield of lean cuts of pork. The 
one outstanding feature that distin- 
guishes meat-type from all others is 
muscular development. Until recent 
years, no real attempt was made to 
distinguish between muscle and fat 
in evaluating a live hog, either at the 
market, in livestock shows, or in the 
breeding pen. With the present 
spread in price between lean cuts and 
pork fat, the ratio of lean to fat is the 
most important item in determining 
the value of a market hog. Thus arises 
the necessity for emphasizing heavy 
muscular development with a mini- 
mum of finish. 

“Reduting the finish on a lard-type 
hog may improve its value from a 
market point of view, but does not 
make it a meat-type hog in any sense, 
particularly not from a breeding point 
of view. 

“Most breeders recognize short, 
fat, overdone hogs for what they are, 
and are Selecting away from that 
kind, However, thete is another kind 
of undesirable hog that is not as easily 
recognized. It is the hog with ade- 
quate length and what appears to be 
about the right amount of finish, but 
which, when slaughtered, has more 
finish than expected and very thin 
muscular development. This is the 
meatless hog. The distinguishing fea- 
tures of this meatless hog are gener- 
ally fine bone, a narrow stance in 
both the front and rear, a loose jowl, 
a flabby middle, a narrow rump, and 
tapering hams, with considerable 
crotch fat. It does possess adequate 
length but is sadly lacking in muscu- 
lar development. 
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FREQUENTLY MISJUDGED for a meat animal, this lean hog is bought by the packer at 
an undeserved premium. Muscling should be the quality sought in purchasing live hogs and 
not merely the absence of excessive fat on the animal. 


“The true meat-type hog has 
enough substance and growing ability 
to reach a market weight of 200 lbs. 
in six months or less under farm 
conditions. It will retain its meatiness 
while being pushed for rapid gain. 
This meat-type pig is pleasing in ap- 
pearance, for it stands squarely on 
a sound set of feet and legs, is firm 
and smooth throughout, particularly 
muscular in the ham and loin, and 
moves in a well coordinated manner. 
It is firm to the touch, and is free 
from excess finish throughout, par- 
ticularly along the top line and in the 
jowl, belly and lower ham. 

“Present information shows that 
the meat-type hog is the most eco- 
nomical kind to produce. Pigs of this 
type are larger for their weight in 
terms of bone, muscle and vital or- 
gans, and, therefore, are more vigor- 
ous than the lard type. They are as 
prolific and as good mothers as any 
hog ever known. Figures available 
on the feed required per unit of gain 
show that meat-type pigs will gain 
as economically as any other type. 
Certainly they will produce much 
more red meat per unit of feed than 
any type or kind.” 

I know a hog buyer today who will 
pay a premium only for hogs with 
Tamworth breeding in them, He 
should do some checking. Some have 
been o.k., but not nearly all of them. 
The same thing has happened in the 
past with almost every breed, old or 
new. Some rail checking is needed to 
stop these mistakes. 

In order to pay for hogs according 
to actual value, meat hogs must be 
bought higher than regulars, and 
over-fat hogs bought for less than 
regulars. For years, there has been a 
feeble attempt made to pay more 


for meat hogs but not until the last 
few years has this practice generally 
been followed, In order to put the 
proper valuation on each grade, per- 
haps it is more important to discount 
these over-fats or No. 3 hogs. Yet the 
majority of buyers are afraid to dis- 
count over-fats because they are 
afraid their competitors will not. 
Their competitors are afraid to dis- 
count them because they, too, are 
afraid. What the industry needs is to 
have people who have nerve enough 
to get these fats discounted and stick 
by the program. These lazy, weak- 
minded buyers have no place in the 
industry. 

I realize dressing percentage is im- 
portant. It needs to be combined 
with meat character, The assumption 
that high yield means more meat is 
both dangerous and misleading. A 40c 
discount on a fat hog is 80c on a 
200-Ib. hog. If a buyer pays 40c over 
for meat, that. would be another 80c 
or $1.60 difference between a No. 
1, 200-Ib. hog and a No. 3, 200-lb. 
hog. Now what is the real difference? 
You and I do not want to eat the 
No. 3 hog at any price. From a proc- 
essing standpoint, the No. 3 is ex- 
pensive to trim, while the well-mus- 
cled No. 1 meat hog will be far more 
economical to process. The product 
from the meat hog will go a long 
ways in selling itself. 

No business man in his right mind 
would stock many Model “T” Fords 
or wood-burning ranges today. The 
food retailer has just as much need 
for fat pork. 

The hog business has been good 
in the past. Let us accept the chal- 
lenge to satisfy red-meat pork con- 
sumers. Let’s do it now. I want to 
be around to see the job done. 
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AMIF Scientists to Study Possible Use of Enzymes 
In Commercial Tenderization of Frozen-Dried Beef 


An investigation of the feasibility 
of tenderizing beef through a combi- 
nation of processes of freeze-dehydra- 
tion and enzyme application during 
rehydration prior to cooking has been 
undertaken by the American Meat In- 
stitute Foundation, pursuant to a re- 
search contract with the Quarter- 
master Food and Container Institute 
for the Armed Forces. 

The specific research objective is 
to determine whether frozen-dried 
beef steaks can be brought to a high 
tenderness rating through application 
of an appropriate combination of 
proteolytic enzymes. Collaborating in 
the project will be the Foundation’s 
division of histology under the direc- 
tion of Dr. Hsi Wang and the divi- 
sion of home economics under the 
leadership of Dr. C. Edith Weir. 

Foundation _ scientists possess a 
unique background of experience and 
first-hand information in the specific 
fields of this investigation. Processes 
for freeze-dehydration of beef now 
being explored for the armed forces 
on a commercial pilot scale were 
worked out on the basis of informa- 
tion developed in part by the Founda- 
tion in an earlier series of studies. 
The studies extended over a period 
of several years and included a de- 
tailed histological and histochemical 
scrutiny of changes in the microscopic 
structure of beef which occur during 
dehydration and rehydration. 

As announced early in 1954, these 
studies culminated in successful lab- 
oratory production of freeze-dehyd- 
rated beef cubes and slices that, on 
immersion in water, soaked back to an 
essentially normal condition and could 
be cooked and served in the usual 
manner. These earlier freeze-dehydra- 
tion studies at the Foundation also 
were conducted under contract with 
the Quartermaster Food and Con- 
tainer Institute. 

Studies relating to changes brought 
about by action of natural proteolytic 
enzymes applied to frozen-dried beef 
were initiated more than a year ago 
by the Foundation. In these studies, 
Dr. Wang and his associates sought 


to determine changes in the micro- © 


scopic structure of beef attributable 
to the activity of such added en- 
zymes. Information developed in this 
work provided a very firm founda- 
tion for the continued and expanded 
study under auspices of the Quarter- 
master Food and Container Institute. 

Specific achievements during the 
last year include: 

(1) Development of a technique 
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that achieves efficient enzyme pene- 
tration of the meat tissues. 

(2) Establishment of basic infor- 
mation on what structural compon- 
ents of muscle tissue are affected by 
various proteolytic enzymes and on 
the nature of structural changes in- 
duced by such enzyme activity. 

(3) Establishment, through  cor- 
relation of taste panel evaluation and 
histological observations, of certain 
relationships between enzyme-induced 
structural changes and increased ten- 
derness in treated steaks as recorded 
by the taste panels. 

Drs. Wang and Weir and their as- 
sociates will utilize only the less ten- 
der types of beef in the new pro- 
gram. Freeze-dehydrated steaks will 
be provided through commercial 
pilot production sources and_ these 
steaks will be rehydrated by soaking 
in water to which one or more of the 
proteolytic enzyme preparations have 
been added. Following treatment, the 
steaks will be subjected to histological 
and taste panel evaluation in order to 
procure a correlated picture of the 
relationship between the altered struc- 
tural composition of the meat and any 
improvements in tenderness. Such a 
correlation, if established, will expand 
materially the currently very limited 
know ledge of the fundamental nature 
of tender mess and may provide the 
basis for development of commercially 
practical processes for tenderization 
of frozen-dried beef. 

The armed services have been in- 
terested in the development of com- 
mercially practical processes for pro- 
duction of organoleptically acceptable 
freeze-dried steaks, chops and other 
meat cuts because of the obvious 
transportation, storage and field serv- 
ice advantages inherent in dehydrated 
rations. Research success in develop- 
ment of processes for tenderization of 
the less tender types of beef would 
materially expand available supplies 
of suitable meat and should effect con- 
siderable savings in overall procure- 
ment and production costs. It is 
hoped, further, that achievement of 
the specified research objectives can 
pave the way for creation of frozen- 
dried products acceptable for civilian 
production and distribution. 


City Bars Slaughterhouses 


The city council of Riverside, 
Calif., recently passed an amendment 
to the city’s zoning ordinance which 
will prohibit the eperation of slaugh- 
terhouses within the city limits. 
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Court Asked to Decide if 
‘Groceries’ Includes Meat 


A U. §S, District Court in Des 
Moines has been asked to decide 
whether the term “groceries” includes 
fresh meats in interstate trucking. 

Heuer Truck Lines, Inc., Mar- 
shalltown, Iowa, petitioned the court 
to set aside an Interstate Commerce 
Commission ruling of last November 
that the term “groceries” under 
Heuer’s authority to operate did not 
include fresh meats. ' 

The ICC ordered the trucking firm 
to cease carrying fresh meats in 
mixed truckload lots with cured 
meats, canned goods, butter, cheese 
and other products of an lowa packer. 
Heuer contends that the order was 
“arbitrary, unreasonable and an abuse 
of administrative discretion. ” 


NSC Sets Dates for 
Safety Congress 


The 44th National Safety C Jongress 
and Eagonition will be held in Chi- 
cago, October 22 through 26. Some of 
the topics scheduled for the meeting 
are industrial, traffic and commercial 
vehicle and transit safety. As in the 
past, sessions will be held at the Con- 
rad Hilton, Congress, Morrison and 
La Salle hotels. 








““Toughte ‘ SAFEGUARDS 


MEATS EN ROUTE! 


| Why take a chance with your shipments? 
} — * aad products deserve guaranteed safe 


arriva . that's TOUGHIE'S job! Toughie 
Loin Wraps and Central's Freezerwraps 


ASSURE: 
Safe arrival... easy stripping 


PREVENT: 
Drying-out . . . sliming 
Freezerburn . . . discoloration 


TOUGHIE offers plus protection . .. at no 
extra cost. ALSO, don't forget our individ- 
ually styled Frozen Food Overwraps. 


CENTRAL 


5100 W. ROOSEVELT ROAD 
CHICAGO 50, ILLINOIS 








27 











Yes... 
there's a type and size of 
convenient Chase Packaging 
for every meat-packaging need: 





1, 2, 3, and 4 are made of 25-lb., 
35-lb., or 45-lb. quality crinkled- 
kraft, either 15% or 33% % stretch 
—unwaxed, regular-waxed, medium- 
waxed, or heavy-waxed. 


Top Service 
Selective Economy 


Chase Barrel Liners are 25-lb., 
35-lb., or 45-lb. 334%% stretch 
crinkled-kraft in the above choice 
of waxings. Barrel covers consist of 
two sheets of 90-lb. crinkled kraft 
or one sheet each of kraft and bur- 
lap, securely laminated with vege- 
table adhesive. 


For quality, uniformity, prompt 


shipment, place your next order with 


eeeeeeseee eee @ 


e@eeee2¢ 


@eeeeeeeeeeeea ¢@ 


1. Hind-Quarter Covers 
2. Round Covers 
3. Chuck Covers 





4. Fore-Quarter Covers 
5. Barrel Liners 


6. Barrel Covers 


Other popular 
Chase ‘‘Packages’ 


’ 


Polytex Bags for ground beef, 
liver sausage, corned beef ... 
Multiwall Kraft Bags for tank- 
age, meat scrap . . . Cotton Bags, 
lined or unlined, for sausage. 
All meet U.S. Department of 
Agriculture Specifications, and 
attractive prices include trans- 
portation. 


For further information on Chase 
products and services, see the 1956 
Purchasing Guide for the Meat In- 
dustry, page aa : 


CHASE 
RAG COMPANY 


General Sales Offices: 309 W. Jackson Bivd., Chicago 6, Illinois 
32 Branch Plants and Sales Offices Coast-to-Coast 
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Undergraduates Get Look 
At Industry in Operation 


The second annual undergraduate 
clinic for meat animal and carcass 
evaluation and the study of the live- 
stock and meat industry attracted 99 
students and professors from 11 mid- 
western universities to Omaha _ re- 
cently. 

The clinic was sponsored by the 
National Live Stock and Meat Board, 
with the cooperation of The Cudahy 
Packing Co., Union Stock Yards Co. 
of Omaha and the Omaha Livestock 
Exchange. 

Students in animal husbandry and 
meats courses took advantage of the 
event to get a closer look at the live- 
stock and meat industry in operation, 
and to see first-hand the relationship 
of live animals to the meat under 
their hides. 

Schools represented were the Uni- 
versity of Wisconsin, University of 
Nebraska, South Dakota College, 
North Dakota Agricultural College, 
University of Minnesota, Michigan 
State University, University of Mis- 
souri, Kansas State College, Iowa 
State College, University of Illinois 
and Ohio State University. 

A highlight of the clinic was a 
panel discussion and question forum 
on industry employment opportuni- 
ties. John H. Moninger, director of 
the special services department of the 
American Meat Institute, was mod- 
erator of this session. Panel members 
were J. L. Crowley, senior vice pres- 
ident, The Cudahy Packing Co., L. 
E. Jasker of the selection and place- 
ment department, Armour and Com- 
pany, Chicago; Robert Faxon, sales 


| training director, The Rath Packing 


Co., Waterloo, and W. C. Haase, 
agricultural research department, 
Swift & Company, Chicago. 

Other speakers during the clinic 
included Carl F, Neumann, general 


manager, National Live Stock and 
Meat Board; E. A. Trowbridge, 
manager, Wilson & Co.,  Inc., 


Omaha; R. G. Plager, general man- 
ager, agricultural service department, 
John Morrell & Co., Ottumwa, and 
Jerry Sotola, livestock service bu- 
reau, Armour and Company, Chicago. 


Chicago Marketing Forum 


The effects of changes in today’s 
living, working and purchasing hab- 
its on the communications, consump- 
tion and distribution processes will 
be discussed by 23 business leaders 
participating in the seventh annual 
forum on distribution and advertis- 
ing in Chicago May 21-22. 

The forum, sponsored by the Chi- 
cago Tribune, will be held in the 
studio theatre of Radio Station WGN. 
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Operations 





PACKER MAKES HANDY HOSE HANGER 


A convenient hose hanger, readily 
built from material available in most 
maintenance departments, has been 
made standard equipment in the new 
plant of the Sioux City Dressed Beef 
Co. Hose is kept handy and close to 
the point of use. The life of hose is 
lengthened considerably by provid- 
ing a good place for easy storage 
since early deterioration caused by 
prolonged exposure to greases, deter- 
gents or excessively high tempera- 
tures is minimized by keeping the 
hose off the floor. Danger of acci- 
dents is also reduced by hanger stor- 
age. Hangers are installed close to 
cleanup supply outlets so that the 
hose can remain connected ready for 
fast action. 

Construction is almost entirely by 
welding. Starting with a flat metal 
plate ¥% in. thick, 10 in. wide and 12 
in. long, holes are cut in the upper 
corners and at a central location along 
the lower edge. These holes are of 


HOLES FOR HANGING 








a size to accommodate the bolts used 
for final installation. Then, from a 
length of metal % in. thick and 24 
in. wide, three strips are cut 15 in. 
long. Each piece is bent at right an- 
gles to form sides of 4 in. and 11 in. 
respectively, The outer ends of the 
1l-in. sides are welded at 90° to the 
plate in predetermined positions. 

In laying out the positions for weld- 
ing, an 8-in. circle is marked on the 
plate centered with the sides and 
having the upper circumference 
spaced 3% in. down from the top. 
Three 2%-in. straight lines are in- 
scribed as short arcs inside of the 
circle. The upper arc is drawn at the 
top of the circumference parallel with 
the top edge of the plate, the others 
are spaced 1% in. on either side. 

After welding the bent pieces onto 
the plate, an 18 in. long section of 
¥% in. pipe is bent to fit the extended 
ends of the 4 in. sides of the arms 
and securely welded into place. The 
ends of the pipe are blanked off to 
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meet MIB sanitary requirements. 

Finishing is by rough grinding to 
remove burrs and sharp edges fol- 
lowed by two coats of aluminum 
paint. 

The Sioux City company has found 
an installation height of 72 in. above 
the floor to be most satisfactory in 
allowing fast storage of large loops 
and long lengths of hose with plenty 
of floor clearance underneath, 


Good Holding Pen Built 


Elliott Packing Co., Duluth, Minn. 
has an excellently constructed holding 
pen, states D. P. Mossberg, north- 
west regional manager, Livestock 
Conservation, Inc. Made from 3 in. 
pipe spaced 6 in. apart, the pen 
cuts off all blind corners and forms 
a funnel shaped entry into the knock- 
ing box. The lack- of blind corners 
removes one of the principal deter- 
rents to good livestock movement— 
the animal’s fear of darkness. The 
pipe construction has a smooth’ sur- 
face eliminating splinter injuries. 

The narrow pipe wall allows only 
one animal to enter the knocking pen 
at a time. Wider entrances encourage 
animals to charge the door in a frontal 
group. As a result, some animals fre- 
quently do not get through, and 
when they hit the wall bruise the 
hip and loin section. 

As can be noted the knocking door 
is also recessed to prevent animals 
from bruising as they enter the box. 

The upper portion of the picture 
(below) shows a catwalk which circles 
the holding pen, making it easy to 
move cattle into the knocking box 
from any spot in the holding pen. 
Mishandling frequently results from 
the inability of the cattle drivers to 
reach easily cattle for prodding. Un- 
able to reach the animal easily, the 
driver will lunge at the animal with 





the prod and thus cause a bruise. 
A point which at times is over- 
looked, is the manner in which the 
door swings open. The Elliott door 
moves inward, rather than outward 
against the cattle in the holding pen. 
Whenever a door is opened against 
assembled animals, bruising is cer- 
tain. The knocking box should have 
sufficient space to allow animal to 
move beyond the swing of the door. 


Merck Gets Ascorbic Curing 
and Fresh Meat Patents 


Merck & Co., Inc., has been granted 
U. S. Patent 2,739,899 covering the 
use of ascorbic acid and sodium ascor- 
bate to accelerate the curing of meat 
The company has conducted an intens- 
ive research program in this field. 

In addition, Merck announced. last 
week, U. S. Patent 2,541,572, origi- 
nally granted to Armour and Company, 
is now being assigned by Armour to 
Merck. This patent relates to the use 
of ascorbic acid and sodium ascorbate 
for color retention of fresh meat. 

Merch desires that these patented 
processes be readily and simply avail- 
able to all users, a Merck spokesman 
said. Accordingly Merck will include 
a royalty-paid label license with all 
“Cebicure” and “Cebitate,” Merck’s 
brands of ascorbic acid and sodium 
ascorbate sold to meat packers and 
spice houses for this use. Merck has 
offered other suppliers to the meat 
industry the privilege of similarly in- 
cluding a royalty-paid license to their 
customers. A direct license at a reason- 
able royalty and with no restriction 
as to source of ascorbic acid or so- 
dium ascorbate, is also available from 
Merck to any user preferring it, the 
Merck company added. 


‘Design for Dining’ Film 
Tells Frozen Food Story 


The story of frozen foods and the 
revolution in cooking they have 
brought about, is told in a new 18%- 
minute sound and color film, “Design 
for Dining,” just released through the 
regional libraries of Association Films, 
Inc., New York City. 

The film is available on a free-loan 
basis to high schools, clubs, food as- 
sociations, television stations and other 
interested community organizations. 
It tells the story of the frozen food 
industry, and the contribution by 
meat processors. 

Color prints are available at no 
charge except return postage from As- 
sociation Films’ exchanges in: Ridge- 
field, N. J. (Broad at Elm); La 
Grange, Ill. (561 Hillgrove ave.); 
Dallas (1108 Jackson st.), and San 
Francisco (351 Turk st.). 
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Atomic radiation and _ antibiotics 
may revolutionize the entire food- 
processing industry, Dr. Herbert E. 
Robinson, laboratories director for 
Swift and Company, Chicago, told 
Washington cattlemen siasting the 
second annual “Beef Cattle Day” at 
Washington State College. “New 


IT'S BARBECUE TIME for W. A. (Billy) Coon, manager, Armour and Company, Spokane, 
who joined 300 stockmen in "Beef Cattle Day" at Washington State College. 


Control Of Food Spoilage In Sight, Cattlemen Hear 


Futures in Packaged Meats” was the 
topic of his address before the group. 

Although antibiotics were discov- 
ered only a few years ago, they al- 
ready have made radical changes in 
medicine and have done much in 
maintaining our health, Dr. Robinson 
pointed out. Now it appears antibi- 





otics could be used to help keep our} 
foods fresh. So far, the Federal Food! 
and Drug Administration has ap- 
proved for commercial use only one 


on poultry, The aureomycin is incor- 


Dr. Robinson said a vast amount 
of research is currently underway to 
establish the usefulness of antibiotics 
for extending the salable life of beef, 
lamb, veal and pork. 

“We may very well anticipate that 
in the not too distant future antibi- 
otic-treated meats may become avail- 
able,” he said. 

In discussing the possibility of 
using atomic energy for irradiating 
meat, Dr. Robinson also was optimis- 
tic although he pointed that “cold 
sterilization” is still in the laboratory. 

Irradiation produces an undesir- 
able flavor change, for example. Re- 
search is continuing in laboratories 
throughout the country to find a 
means of overcoming the difficulty, 
however, and it is only a matter of 
time until the solution is found, Dr. 
Robinson told the group. He pre- 
dicted that in the future there will 
be raw meat in a can, sterile milk 
not pasteurized, shell eggs that will 
keep indefinitely, bread free of mold 
and fruit that will not soften. 
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one-man operation, SANFAX 
corrode or damage any type 





YOU CAN'T LOSE! 
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SANFAX So 
Company 


For Information, Write or Wire 


THE REVOLUTIONARY 
CHEMICAL THAT CLEANS 
SERVICE LINES, TOO 


K Eliminate Lost Man hours! 
KK Prevent Unsanitary Conditions! 


Avoid production interruptions due to 
clogged floor drains. SANFAX 222 
eliminates the source of your service 
line problems quickly, thoroughy. A 


222 won't 


lines. 


SANFAX 222 IS GUARANTEED! 





EDWARD KOHN Co. 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YArds 7-3134 


We deal in 
Straight or Mixed Cars 


BEEF « VEAL 
LAMB - PORK 
ano OFFAL 


@ Our more than 25 years in busi- 
ness offers you an established out- 
let for distribution of your products 
in the Chicago area. 


@ Fully equipped coolers for your 
protection. 


We Invite Your Inquiry 
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That keeps it conditioned . . . holds the flavor 
just right . . . the consistency just right. And 
that’s what brings repeat sales,” states Lewis 
M. Alderfer, Harleysville, Pa. Film made of 
BakELITE Brand Polyethylene, properly 
vented, “eliminates condensation on the in- 
side of the package. It looks better to the cus- 
tomer .. . brighter, more appealing . . . and 
our sales prove it.” 

If you haven't considered all the advan- 
tages of packaging in film made of BAKELITE 
Brand Polyethylene for a wide variety of 
meat products, have a chat with your pack- 
age supplier, It will pay. Or write Dept. 
NP-118 for our “Processed Foods” booklet. 
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Polyethylene packaging supplied by 
Plastic Packaging Company, Chicago 47, IIl. 


It pays to package 
in film made of... 








BAKELITE 


BRAND 


Polyethylene Plastic | 





BAKELITE COMPANY, A Division of Union Carbide and Carbon Corporation 80 East 42nd Street, New York 17, N. Y. 
The term Baxe ite and the Trefoi] Symbol are registered trade-marks of UCC 








NOW AVAILABLE 


Machinery and equipment of 
the recently purchased plant 
of Wilson & Co. in Chicago. 
Including all items from the 
killing (beef & pork), dressing, 
sausage, lard, margarine, cur- 
ing, packaging and casing 
depts., which includes overhead 
tracking, grambrils, all purpose 
trucks, material handling equip- 
ment, pumps and motors etc. 
All refrigeration equipment. 








IF YOU ARE ATTENDING THE 

N.I.M.P.A. CONVENTION PHONE 

JACK P. KENNEDY OR RICHARD 
AMAN AT LAFAYETTE 3-3300 


otherwise write, phone or wire either 
party at 4100 S. Ashland Ave., Chicago, Ill. 
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VAN GELDER-FANTO CORPORATION 


52 VANDERBILT AVENUE ° 





NEW YORK 17, N. Y. 





AOCS Short Course is Set 
For July 16-20 at Purdue 


“Unit Processes in the Fatty Oil, 
Soap, and Detergent Industry” will 
be the theme for the eighth annual 
short course sponsored by the Amer- 
ican Oil Chemists’ Society July 16- 
20 at Purdue University, Lafayette, 
Ind. 

A roster of outstanding engineers 
and scientists from industry, univer- 
sity and research institutions will 
present papers of interest to workers 
in the field of edible fats and oil 
products, soaps and detergents. 

Among subjects to be discussed 
are: mechanical extraction of vege- 
table oils, rendering of meat fat, re- 
fining of vegetable oils, fat splitting, 
saponification, production of fatty 
alcohols, hydrogenation, catalyst 
production, deodorization, margarine 
production, drying of soaps and de- 
tergents, heat exchange, pumps and 
pumping, mixing, and automation. 

Registration forms and further in- 
formation may be obtained from the 
Society’s office, 35 E. Wacker dr., 
Chicago 1, Advance registration is 
required. Fee for the course is $50. 


Educational TV Plugs Move 
Huge Quantity of Beef 


Nearly 300,000 Ibs. of beef—12 
carloads—sold in less than three 
hours after a one-shot television 
presentation on a late evening pro- 
gram the previous night. 

This was the result chalked up in 
a sale conducted by Thorofare Stores, 
Pittsburgh, and promoted through 


its advertising agency, Ketchum, . 


MacLeod & Grove, Inc., in a presen- 
tation over one station, KDKA-TV, 
Pittsburgh. Thorofare operates 58 
stores in Western Pennsylvania. 

The sale was featured in 16 min. 
of commercials interspersing a 90- 
min. motion picture on the regular 
Friday night “Startime Theater” pro- 
gram of Thorofare, Advance news- 
paper advertising provided added 
viewer build-up for the presentation. 
The commercials were provided as an 
educational feature to show house- 
holders how to select various cuts of 
beef and their preparation for the 
table. All regular cuts from porter- 
house to hamburger were described. 


Financial Notes 


The board of directors of Wilson 
& Co., Inc., Chicago, a Delaware cor- 
poration, has declared a dividend of 
$1.0625 per share on its $4.25 pre- 
ferred stock for the period from April 
1, 1956, to June 30, 1956, payable July 
1, to stockholders on June 18, 
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Third Quarter Highlights 
of NSC Safety Contest 


Reports for the third quarter of 
the safety contest sponsored by the 
meat packing section of the National 
Safety Council indicate a continued 
interest with a fluctuating safety 
record. On a percentage basis, 51 per 
cent of the reporting companies had a 
perfect record in January, 55 per 
cent in February, and 52 per cent 
in March, 

Contestants working the most acci- 
dent-free man-hours in January were 
Oscar Mayer & Co., Madison; Swift 
& Co., Omaha, and Oscar Mayer & 
Co., Chicago. February contestants 
taking top safety honors were: Swift 
& Co., So. Omaha; Swift & Co., Fort 
Worth, and Plankinton Packing Co., 
Milwaukee. During the month of 
March companies winning awards in 
January and February again placed 
first. These were: Swift & Co., Fort 
Worth; Oscar Mayer & Co., Chicago, 
and Plankinton Packing Co., Milwau- 
kee. 

Comparing safety experience for 
these three months with a year ear- 
lier, the January rate improved by 16 
per cent while the February rate was 
down by 1 per cent. There was no 
change in the March safety record 
from that of March, 1955, 

The National Safety Council reports 
indicate that for the 1955-56 July- 
March period, the average accident 
frequency rate for all contestants was 
8.78 per cent. The national average 
in 1955 for all manufacturing, ac- 
cording to the Bureau of Labor 
Statistics, was 12.1 per cent. Latest 
figures for all meat plants (the greater 
part of which are not active in the 
NSC) are not available but 1954 rec- 
ords indicate that these were about 
8 per cent higher than the average for 
all manufacturing. 


Federal Inspection Granted 


MIB has announced the granting 
of federal meat inspection to the fol- 
lowing establishments: 

Endlich Packing Co., Inc., 520 
Lawrence st., Green Bay, Wis.; Co- 
lonial Provision Co., Inc., 128 Cross 
st., mail, 1100 Massachusetts ave., 
Boston 25; Gino Corp., 578 Boston 
Post road, Milford, Conn., and Rosel- 
lis Pure Food, Inc., 6575 Chestnut 
ave., Merchantville 8, N. J. 

Also, The Kerber Packing Co., S. 
State rd., mail, P. O. Box 78, Elgin, 
Ill.; Schmulka Bernstein & Co., Inc., 
107-111 Rivington st., New York 2, 
N. Y.; Heat N’ Eat Brands, Inc., La 
Grange, Ky.; Bacon Crisp Co., 24434 
W. Warren ave., Dearborn, Mich., 
and Tri-Our Steaks, 480 Slocum ave., 
mail, P. O. Box 294, Exeter, Pa. 
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When you STUDY COSTS 





FLOOR AND 
TRUCK SCALES 
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BENCH AND 
PORTABLE SCALES 


it pays to take 
-wide look at WEIGHING 


A MODERN WEIGHING SYSTEM can make a big 
difference in cost control and profit in your plant! 


Are scales missing where needed? Are over-worked 
scales making bottle necks in your production? Are 
you losing material and time with scales misfitted to 
their jobs? In this day of highly specialized machines 
and methods, your scales should add up to a Weighing 
System... the right scales in the right places ... sup- 
plying basic data for your accounting system. These 
records that originate at scales directly affect costs, 
inventories and customer billings. Weighing today is 
not a job for isolated scales—it’s a vital part of your 
overall cost-control system. 


If you would like to look further into this in your 
plant, why not drop us a line today? No obligation, 
of course. Ask for Booklet 2036. Toledo Scale Com- 


pany, Toledo 1, Ohio. 
SEND : 
TODAY 
TOLEDO * 
bk 
® -—— =e | 


HEADQUARTERS FOR SCALES 













































BONELESS BUTT (top left photo) is placed 
in feed chamber of pneumatic press. While 
the press is being locked, a pre-soaked 
fibrous casing is inserted on its horn. Next 
photo shows compressed meat as it is being 
stuffed into the casing which is held in 
position by the second operator. In the 
next operation, the adjacent butts are sep- 
arated with the metal rings which are locked 
with a hand tool as illustrated in Photo 3. 
After butts are separated, the loose casing 
neck is placed in gripper teeth which com- 
press meat against the face of the unit. 
The operator pricks moisture pockets and 
also works meat to insure proper packing. 
Extreme right photo on this page shows how 
loose neck of the casing is looped over the 
shank of the stockinette hook. 
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A Packaging Feature 





The New Look - - - 


Butts Pressure Packed for 


ULTIPLE pressure packing of 
M butts into a single container is 

possible with a newly devel- 
oped technique. Advantages of this 
new method are a 3 to 4 per cent 
reduction in processing shrink, uni- 
form processing, and a finished prod- 
uct with a greater sales appeal. It 
has been developed by The Visking 
Corp., Chicago. 

Under this system the operator stuffs 
three to four butts into a fibrous cas- 
ing, separates the butts with special 
rings, pressure packs the group, hangs 
the casing and then processes the 
product. After processing, the butts 
are separated and packaged. 

By compressing product into a uni- 
form shape, the total surface area is 
reduced. This reduction in surface 


area accounts for lower processing 
shrink. The loosely-packed butt has 
a greater surface area than the pres- 
sure-packed butt. Shrink is in direct 
ratio to surface area exposed in pro- 
cessing. 

Ability to withstand pressure dur- 
ing processing, because of its limited 
stretch characteristic, is the most sin- 
gular property of the fibrous casing. 
In fibrous-pressure packing product 
tapering found in the loosely hung 
butt is eliminated. The diameter of 
the product is uniform throughout. 
This permits a more uniform process- 
ing. The internal temperature will be 
the same in the whole product. 

Attainment of desired temperature 


in the center of loosely hung butt gen- 
erally requires over processing at the 
tapered ends. This contributes to a 
higher shrink and, at times, lower 
palatability through excessive drying. 

The uniform diameter of the fibrous- 
processed butt has customer appeal. 
The finished product yields a center- 
cut-type slice with a meat eye which 
looks better to the consumer on the 
platter or in the sandwich. 

In actual processing three or four 
butts are placed in a_ pneumatic 
press. The number of pieces stuffed 
will depend on the boneless butts’ 
weight range and/or the size of the 
fibrous casing. A soaked, first-tied, 
vented-fibrous casing is placed on the 
press horn and the product is stuffed 
as one meat mass. The casing has a 


Le 
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properly-sized loose neck. As the 
product lies on the stuffing table, the 
operator, using his index finger and 
thumb, pinches the casing between the 
two adjacent butts. With the other 
hand he inserts a stainless steel ring 
that closes the casing between the 
two butts. The diameter of the ring 
is approximately 1% in. and its thick- 
ness approximately 1/16 in. This ring 
effectively separates the two adjacent 
butts. 

Visking researchers state ring size, 
shape and metal were determined af- 
ter considerable research. The design 
permits rapid locking or unlocking. 
Rings are manufactured by Smale 
Metal Products Co., Chicago. 
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Less Shrink 


The ring is locked with a specially 
developed closure tool in a fraction of 
a second. The tool is used also to un- 
lock the ring after processing. A sim- 
ple twist action is used for both oper- 
ations. No wrist strength is required. 

The sequence of butt separation is 
repeated between the next two ad- 
jacent butts. 

The stuffed casing then is placed 
in a pressure-pack unit and packed 
tightly. The smooth rings permit 
movement between the butts as the 
casing is pulled against the face of 
the pressure pack. Casing is pricked 
to release large air pockets. It is neces- 
sary to hand-work meat to insure a 
well-stuffed casing before closing the 
clip to extend pull to the last butt. 

After the stuffed casing is properly 


FOR SECURE hanging neck is looped and 
pulled into hook seat. Hooked product is 
hung on smokehouse stick. This close pack- 
ing of meat into the casing permits greater 
smokehouse capacity. 


tightened and pricked, the ring clo- 
sure is made. 

The neck of the pressure-packed 
casing can be used to hang product 
on a stockinette hook. The neck is 
looped around the shank and pulled 
to the seat of the hook. The casing 
cannot work itself free as weight of 
the product binds it against itself. 

Product then is placed on a smoke- 
house tree or smokestick for process- 
ing. 


Since pressure packing changes the 





shape of the product, processing time 
should be adjusted accordingly to at- 
tain the desired internal temperature. 
After the product is processed it 
should be showered in cold water to 
pull it down to an internal tempera- 
ture of 90° F. This sets the product 
and relieves the internal pressure built 
up during processing. 

After it is properly chilled, product 
is removed from the trees or cages 
and placed on the packing table. The 
two ties are trimmed free and the 
butts cut apart. The rings fall off and, 
after washing, are reused. Rings 
should be soaked in a suitable de- 
tergent and then sterilized and sani- 
tized. 

The butts are then placed in a suit- 
able moisture retaining wrap such as 
the Visten casing, etc. The fibrous 
casing is not removed; it remains on 
the product. It is peeled easily by 
the consumer and affords secondary 
protection to the product. The over- 
wrap is recommended to prevent prod- 
uct from shrinking during its merchan- 
dising cycle and to protect the two 
exposed ends. This protection extends 
shelf life of the product. Furthermore, 
a properly colored and printed over- 
wrap can enhance product salability 
and carry the packer’s brand identifi- 
cation to the consumer. 

Since the processing wrap is left 
on the butt there is no meat flaking, 





butt weights can be used as the press 
and fibrous casing will hold them to 
a uniform diameter. Only the length 
of the product will vary. 

Where the volume of butts handled 
warrants, the operation can be system- 
atized. One operator can feed the 
pneumatic press, another place the 
casing on the horn and hold it in 
place during the stuffing cycle. Two 
other operators insert the rings, and 
two others pressure pack and hang. 
For smaller volume one or two em- 
ployes can perform the operation in 
a series of steps: stuff, ring and pres- 
sure pack. 

The finished, shaped product has 
great customer appeal and, with suit- 
able overwrapping, can become a lead- 
ing smoked meats sales item. Once 
shaped and processed, the butt retains 
its conformation as meat protein builds 
its own retaining skin. 

The printed pouch permits the 
customer to examine product for its 
meatiness. The product has visibilty 
on all sides. This frequently influ- 
ences buying decisions. The overwrap 
should have suitable islands for 


weight and price marking. Since this 
type of product is prepared on a 
catch-weight basis, the price island 
should be large enough to permit 
rapid entry of scaled weight. Type 
size should be large enough for easy 
reading by consumer and retailer. 





PHOTOS ON the right show (top) separa- 
tion of individual butts. Reusable ring falls 
free. Bottom photo shows wrapping of butt 
in multi-color printed pouch which protects 
it against moisture loss. 


usually associated with operations in 
which meat is freed from its process- 
ing container. 

As was stated earlier, the principal 
advantage of the new technique is 
reduction in shrink. In any volume 
operation the 3 to 4 per cent saved 
amounts to a considerable dollar value. 
The uniformity of product diameter 
results in a uniform flavor throughout. 

The method greatly increases the 
amount of product that can be smoked 
per cage or tree. A wide range of 






































CELLOPHANE IS A GROWING TREND 
IN GROWING INDUSTRIES (] er 
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year CELLOPHANE 
Wilson quality 


“Nothing can match Du Pont cellophane for giving a shopper 








the clearest possible look at our products. That’s why we’ve 
_used cellophane packaging for our fast-selling line of Certified 
meats for more than 25 years,” reports Wilson & Company. 
Wilson’s success is typical of packers everywhere who use 
Du Pont cellophane packaging for their products. In 1954 
alone, 70% of all transparent film used on packer-packaged 
meats was cellophane. No other film can match cellophane for 
selling sparkle, the right protection, efficient machine opera- 
tion and consumer acceptance. 
E. I. du Pont de Nemours & Co. (Inc.), Film Department, 
Wilmington 98, Delaware. 


ONLY DU PONT OFFERS YOU ALL THESE PACKAGING ADVANTAGES 


Over 100 varieties of film i technical 


l 


experts to advise you Re consumer buying 
aa! 







studies to guide you , powerful national 


advertising lth to back you. 





DU PONT PACKAGING FILMS 


CELLOPHANE 


ee6. U. 5. PAT. OFF “MYLAR POLYESTER FILM 
BETTER THINGS FOR BETTER LIVING 


THROUGH CHEMISTRY ACETATE FILM 
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Produch . . 


Preferred by 
packers for 
over 30 years 


© HIGHEST 
QUALITY 
LOW 
PRICES 
QUICK 
SERVICE 


or-\ Ee) 
WRITE 





CINCINNATI INDUSTRIES INC. 
CINCINNATI 15 (Lockland) OHIO 





GIMPA to Try Uniform Plan 
On Pick-ups from Dealers 


Because of the hardship caused by 
some retailers in asking that proces- 
sors guarantee the sale of sausage 
items, members of the Georgia Inde- 
pendent Meat Packers Association 
have agreed to adopt a uniform pol- 
icy for a seven-month trial period be- 
ginning June 1. 

They will pick up sausage items 
upon request but will give the dealer 
credit for only one-half the purchase 
price. National meat packers operat- 
ing branches in Georgia are being 
asked to cooperate in the Georgia as- 
sociation’s plan. 


Turkey, Germany Get ICA 
Grants for U. S. Purchases 


The International Cooperation Ad- 
ministration has announced authoriza- 
tion of $750,000 to Turkey for pro- 
curement of cattle hides, calfskins and 
kipskins from the U.S., with a maxi- 
mum of 50 per cent to be used for 
calfskins and kipskins. 

The ICA also granted $454,200 to 


| Germany, including $277,800 for the 


purchase of lard and $176,400 for 
canned pork, both from the U.S., pro- 
cured through the U. S. Department 
of Agriculture. 

















MEAT LOAVES LOOK BETTER—TASTE BETTER 


ADVANCE DIP TANKS 





® Shortening is heated above tubes only. Particles 
separating from product fall into cold zone, and 
do not burn or discolor shortening. 


Automatic controls prevent smoking, double life 
of shortening. 


No burned or spotted loaves. 
Capacity: 9—12 loaves per dip. 


Also ideal for browning hams, French frying, 
various hot dips. 


OVEN COMPANY 710 So. 18th st. 


St. Louis 3, Mo. 
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BLACK HAWK 


MEATS 
THE RATH PACKING CO., WATERLOO, IOWA MacuMuimuuumeca 





Phonograph Disc Available 
As Frank Package Premium 


A plastic laminated cardboard 
phonograph record, to be used as a 
premium give-away with frankfurter 
packages, is being made available to 
packers throughout the United 


States and Canada by Tee-Pak, Inc., 
Chicago. 

The MIB-approved record, which 
can serve as a substitute for the usual 














annem anor we Mane ene aOr Printed te tee Tom Pak. tae. 


'4OT DOG DAVEY appears on record. 


cardboard backboard in a 1-lb. pack- 
age of hot dogs, will be displayed and 
played publicly for the first time at 
the NIMPA convention. The record 
is available in any backboard size 
and plays for 1 min. at 78 rpm. It 
is waterproof with printing only on 
the side away from the product. 
Vegetable inks in three colors—red, 
black, and yellow—are used. 

The illustration shows “Hot Dog 
Davey,” the merchandising character 
created for Tee-Pak by Al Capp, 
pointing to a picture of a package 
of hot dogs. The individual packer’s 
brand identification is on the hot dog 
package. Four different records will 
be available. 


Virginia Court Voids 
State Fair Trade Act 


Virginia’s Supreme Court unani- 
mously ruled recently that minium 
resale prices established by manu- 
facturers under fair trade contracts 
cannot be made binding upon non- 
signing retailers. 

The opinion was handed down in 
a case in which the Benrus Watch Co. 
had enjoined Smith-Williams Jewel- 
ers, Richmond, from selling Benrus 
watches at prices less than set by the 
manufacturer under the state’s fair 
trade law. The Supreme Court upheld 
the jeweler’s contention that the Vir- 
ginia fair trade act was unconstitu- 
tional and void because it conflicted 
with the state anti-monopoly act 
which protects small business. 
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Meal Merchandising Parade 


Pictorial and news review of recent developments in 


the field of merchandising meat and allied products. 
























American Meat tastitute suqgests... 


pan Seemere - Best Buys ! 





THE AMI'S big push for beef is on. These over-the-wire posters and color cards are being WINNER OF the 1955 “best actor" Oscar 


used by more than 12,000 supermarkets throughout the nation to tell shoppers of the values for his movie role in “Marty,” Ernest Borg- 
and varieties in beef, now in its seasonal spring peak run. The promotional kits were nine (above) soon will ster piste commercial 
distributed by the American Meat Institute in its continuing campaign to move the meat for Armour and Company's Famous Sand- 
produced by farms and ranches onto the nation's dinner tables. wiches Start with Treet' series on the 


NBC-TV Perry Como show. Makings of 

Borgnine's famous sandwich include sliced 
< "YOO HOO" card has been developed Treet, a slice of Swiss cheese and pickles 
by Wilson & Co., Chicago, to attract with buttered dark brown bread on the top 
shoppers’ attention to its small, bottled B-V and bottom. 
meat extract. New rectangular shelf talker 
fits into individual B-V box and juts out 
into aisle. Card, which is printed on both 
sides, emphasizes gravy and soup uses of 
the meat extract. 


LUBBOCK PACKING Co., Lubbock, Tex., 
has gone to aluminum foil for a package 
for its “Farm Pac" pan-ready meats. The 
outer heat-sealed laminated wrappers carry 
the printed line, “Wrapped in FOIL to 
protect flavor." Printed in two eye-catch- 
ing designs, striped and solid color, the 
12-0z. Alcoa Wrap foil packages were pro- 
duced by Milprint, Inc., Milwaukee. Photo 
shows seven items in line. Vv 





ALTHOUGH its new El Chico frozen Mexi- 
can dinner has been on the market only 
since November, Cuellar Foods, Inc., Dallas, 
already is packaging 6,000 dinners daily, 
complete with their own aluminum heating- 
serving trays. Product is marketed in six 
southwestern states. Heat-sealed Alcoa foil 
laminate wrapper is produced by Milprint, 
Inc., Milwaukee. Ekco-Alcoa, Inc., supplies 
the 834 x 534-in. dual purpose tray which is 
made of aluminum foil. 
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Winger 


MANUFACTURING CO. 
OTTUMWA, IOWA 


Custom-built equipment under the 
personal supervision of the directors of 


the Winger firm. 








BACKED BY YEARS OF PACKING PLANT ENGINEERING 


















of dry sausage in the country. 
Telephone: LAwndale 1-2500 


The famous “314” line of Summer Sausage 
has been building packer-profits for years. 


Chas. Hollenbach, Inc. is the oldest 
and largest exclusive manufacturer 


We invite you to cash in on our long experience. 


HOLLENBACH 


Inc 














Eucrhest 


‘stec. COOK NET 
DURABLE @ ODORLESS e SANITARY 


This fully collapsible net is made of 18-8 
stainless steel for lifetime service. Will 
not tangle. No laundering . . . just hose 
it. Capacity 50-70 Ibs. 


DIRIGO SALES Corporation 


Food Processors’ Supplies 
208-210 MILK ST. BOSTON 9, MASS. 
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They Can Have It ‘With’ or 
‘Without’ Now—in Peace 


By providing a solution to a con- 
troversy that has plagued countless 
lunch counter establishments, a Chi- 

cago purveying firm has gained a 
sales advantage. 

The lunchroom problem was this: 
While nearly all Americans like ham- 
burgers, some like them w ith onions 
and some without. If those divided 


Pee 





ag 4 
PATTY WITH built-in onion flavor is ex- 
amined by Melvin Salomon (left), president, 
and Charles Vogel, chairman, Allen Bros. 


on the issue are sitting next to each 
other at a lunch counter, there is no 
compromise since odor from an onion 
slice in a neighbor’s sandwich has a 
way of getting around. 

Allen Bros., Inc., Chicago was in- 
vestigating the possibility of something 
new in a hamburger patty when this 
problem was pointed out to Melvin 
Salomon, president, by the catering 
department of a large drug store chain 
that operates lunch counters. 

Like many purveyors, Allen Bros. 
had been preparing hamburger patties 
and various other fabricated meats 
with forming machines such as the 
Hollymatic unit to utilize its nutriti- 
ous trimmings, but wanted to enhance 
sales by introducing a new item. 

The answer, developed by Allen 
Bros. in cooperation with the drug- 
store catering department, is a ham- 
burger patty with a built-in onion 
flavor and no odor to offend others. 

After 90 days of testing, the de- 
velopers came up with a formula, 
using powdered and flaked onion, that 
gives the eater the desired tangy 
taste but does not shout its presence. 

Convenience for the public feeder 
is another advantage. When fresh 
onions are kept and sliced to order, 
there is always the danger of odor 
and flavor being carried to other prod- 
ucts, Leonard Liebschutz, sales man- 
ager of Allen Bros., points out. 

The purveying firm is promoting its 
newly-developed product through res- 
taurant and institution publications. 
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Swift Names New Managers 
At Milwaukee, Scottsbluff 


A three-way management move at 
Swift & Company plants, effective in 
June, has been announced by the firm. 

I. E. Ericson, manager of the plant 
at Scottsbluff, Neb., since 1952, will 
take over as manager of Plankinton 
Packing Co., Milwaukee, succeeding 
W. F. Scuvette, who is being trans- 
ferred to Chicago to serve in the of- 
fice of E. D. FLETCHALL, vice presi- 
dent in charge of packing plants. JoHN 
IrisH has been appointed manager of 
the Scottsbluff plant and will move 
from St. Louis, where he has headed 
beef, lamb and veal operations. 

Ericson has been with Swift since 
1931. He served in sales capacities 
at Peoria, Ill., and Cincinnati, Ohio. 
and worked in the beef, lamb and 
veal divisions at South St. Paul, South 
St. Joseph and Denver before taking 
over as manager of the Scottsbluff 
plant. 

Schuette, a 41-year man with the 
company, has served as manager of 
Plankinton Packing Co. since 1947. 
Previously he managed plants at Har- 
rison and Jersey City, N. J. 

Irish joined Swift at St. Louis Inde- 
pendent Packing Co. in 1935. He 
worked for the company in various 
sales capacities in Philadelphia, Tren- 
ton, Atlantic Citv, Montgomery, South 
St. Paul and Chicago before returning 
to St. Louis ten vears ago. Irish is the 
second member of his family to be- 
come a Swift plant manager. His 
father, M. Z. Inisu, served in that 
capacity for many vears before retiring 


in 1951. 


JOBS 


A. F. Havsacu, manager of the 
pork division of Illinois Meat Co., 
Chicago, has been elected a vice pres- 
ident in charge of all pork opera- 
tions of the company, A. W. Brick- 
MAN, president, announced. 

Russell Packing Co., Chicago, has 
appointed Ottver W. Moon to take 
complete charge of operations and 
sales at its Wimp Packing Co. beef 
plant in Chicago, ArrHur F. Dust. 
president, announced. 


Bernard Chapman has been named 
president and Norman Chapman, 
vice president and general manager, 
midwest region, of Renaire, Inc., 
Springfield, Pa. Renaire, purveyor to 
owners of home freezers, has acquired 
controlling interest in Silver Platter 
Meat Co., Chicago, from the Chap- 
man brothers. Meat preparation for 
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The Meat Trail... 


the Midwest is being performed at 
the former South Chicago plant of 
Silver Platter. Bernard Chapman is in 
charge of operations while sales are 
the responsibility of Norman Chap- 
man. 


Joun Veasy has been named man- 
ager of the Armour and Company 
branch at Winston-Salem, N. C., suc- 
ceeding Joun W. GEE, jr., who has 
been transferred to Norfolk, Va., as 
manager. 


R. F. Gray, president of Geo. A. 
Hormel & Co., Austin, and FayetTre 
SHERMAN, vice president in charge 
of industrial relations, have been 





R. F. GRAY F. SHERMAN 


elected members of the Hormel 
Foundation, H. H. Corey, chairman 
of the foundation, announced. The 
foundation is the basic controlling 
body of Geo, A. Hormel & Co. Ex- 








isting members elect new members. 
In addition to the two new members 
and Corey, the foundation is made 
up of M. F. Ducan, Park Dovucu- 
ERTY, J. G. Hunttinc and GEorRGE 
RYAN. 


ANTHONY J. (Tony) Corcoran has 
joined Marhoefer Packing Co., Inc., 
Muncie, Ind., as 
assistant to CLIF- 
FORD FYFE, the 
firm’s provision 
manager, JOHN 
HARTMEYER, ex- 
ecutive vice pres- 
ident, announced. 
For the past two 
and one-half years 
Corcoran worked 
as a provision 
broker with J. T. 
Murphy Co., Chicago brokerage firm. 
He became associated with the Mur- 
phy company after serving in the 
Army. 


PLANTS 


R. C. Griffith Co., Long Beach 
(Calif.) provisioner, is adding about 
3,000 sq. ft. to its plant. The firm 
moved into a new building three 
vears ago and, as a result of increas- 
ing business, is now adding these fa- 
cilities: a 60-ft. boning room, 40-ft. 





A. J. CORCORAN 








NEWLY-ELECTED MEMBERS of the "Partridge Quarter Century Club" of The H. H. Meyer 
Packing Co., Cincinnati, receive engraved watches from H. Harold Meyer (right), third 
generation president of the 80-year-old firm, at annual club dinner. The 25-year veterans 
shown with Meyer are Joseph Rixner, Charles Negley, John Eglseder, Nick Thiel and George 
Mueller. A sixth newly-elected club member, Robert Anderson, could not be present for 
the club's annual celebration. 
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cooler, new pickle room, new aging 
cooler, and more office space. Second- 
generation managers of the 40-year- 
old firm are brothers RicHarp and 
Rosert GrirritH. The organization 
serves the institutional trade in Pa- 
cific Coast cities from Santa Monica 
to San Juan Capistrano. 


Geo. A. Hormel & Co. has begun 
construction of a new hog immobiliz- 
er-conveyor unit at its Fort Dodge, 
Iowa, plant. A new building will be 
required. Manufacture of the im- 
mobilizer-conveyor is being done in 
Chicago by the Allbright-Nell Co., 
Hormel licensee. The new unit will 
include some improvements over the 
Fremont plant immobilizer described 
in THE NATIONAL PROVISIONER of 
April 14, including a less steep in- 
cline into the gas chamber. 


The Salt Lake City commission has 
taken under advisement the protests 
of two county meat packing plants 
against a city health department plan 
to discontinue its meat inspection 
service outside the city at the end 
of this year. Operators of Granite 
Meat and Livestock Co., Murray, and 
A. Bills and Co., Midvale, said they 
would be forced out of business if 
the plans go through since non-in- 
spected meat would be barred from 
the city. 


John Morrell & Co. will take posses- 
sion on June 1 of the Hill Packing 
Co. plant in Estherville, Iowa, which 
is adjacent to the Morrell beef slaugh- 
tering plant, W. W. McCa.ium, 
president, has announced. The plant 
will be remodeled with a view to 
commencing hog slaughtering opera- 
tions late this fall, he said. Hill Pack- 
ing has announced plans to build a 
new plant to replace the former horse 
slaughtering facility. 


Canada Packers, Ltd., has acquired 
an interest in Wilsil, Ltd., Montreal, 
GEORGE SCHELL, executive vice pres- 
ident of Canada Packers, announced. 


FERDINAND LAURENZI and MariE 
T. McKay have established L & M 
Wholesale Meats in Philadelphia. The 
new firm is located at 1512 S. 7th st. 

Rankin’s Meat Processing Co., Lar- 
ned, Kan., has added a new smoke- 
house and a retail store. 


The Hull & Dillon Packing Co., 
Pittsburg, Kan., is expanding its trade 
territory and recently made its first 
shipment of processed meats to the 
West Coast. San Diego was the desti- 
nation of the 10,000 lbs. of fresh and 
smoked meats shipped by refrigerated 
truck. R. M. Morrirr, manager, said 
the firm hopes to make shipments 
to the West Coast once every month 
or two weeks. Hull & Dillon also has 
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ALL 154 members of the Modesto (Calif.) 
Rotary Club headed by Glenn W. Taylor 
(right) were present at a recent meeting, in 
response to his campaian for a 100 per cent 
attendance day. Photo shows Orville Stiff, 
attendance committee chairman, reporting 
banner meeting to Taylor by presenting 100 
per cent attendance award to him in sur- 
prise move. Taylor is co-owner of Modesto 
Meat Co. and a director of the Western 
States Meat Packers Association. 





sent several shipments of lard to 
Tijuana, Mexico, this year and a spe- 
cialty item produced by the firm, a 
special cured pork loin, has gone to 
many parts of the U. S., Moffitt said. 


The No. 1 plant and general of- 
fices of Northwest Packing Co., Port- 
land, Ore., were destroyed by fire re- 
cently, Company officials estimated 
the loss at $1,500,000, including a 
$500,000 supply of Beg More dog 
food. 


Hygrade Food Products Corp. is 
continuing to expand its activities in 
the Southern California market. Ear- 
lier this year the firm got into full 
swing at its new quarters on South- 
west drive, Los Angeles, a plant for- 
merly owned by Iowa Packing Co. 
The company is now adding a vac- 
uum packing operation to its activities 
and hopes to have it going in time for 
the outdoor luncheon meat season. 


TRAILMARKS 


Teeters Packing Co., Columbus, 
Ohio, is observing its 30th anniversary 
this year. Founded in 1926 by G. V. 
TEETERS as a one-man operation, the 
company now has an annual payroll 
of more than $150,000 The firm is 
operated by the founder’s three sons: 
Car V., president and general man- 
ager; F. Vircit, sales manager, and 
E. V., plant engineer and supervisor 
of equipment maintenance. 


Chairmen of standing committees 
named by the Georgia Independent 
Meat Packers Association are: inspec- 
tion, Frank BatLey, Pioneer Provi- 
sion Co., Atlanta; livestock, FRANK 
THompeson, Southern Foods, Inc., Co- 


lumbus; sausage, J. O. Nixon, Ash- 
more Sausage Co., Inc., Chamblee; 
by-products, Frank THomas, Thomas 
Packing Co., Griffin; labor relations, 
GeraLpD MeEppin, Meddin Packing 
Co., Savannah; weights and measures, 
Pau Wess, Lykes Brothers Inc. of 
Georgia, Albany; membership and 
publicity, Gus KaurmMan, Middle- 
Georgia Abattoir, Macon; legislation, 
CHARLES Rossins, jr., Robbins Pack- 
ing Co., Statesboro, and program and 
arrangements, JAMES BEAVERS, JR., 
Beavers Packing Co., Newnan. 


A photograph of Paut Sawyer, 
who has joined the staff of Walsh, 
Brown, Heffernan 
Co., Chicago, was 
identified errone- 
ously in THE Na- 
TIONAL PROv- 
ISIONER of May 5 
as that of J. A. 
WEBER, who 
heads the broker- 
age firm’s lard, 
tallow and grease 
department. Saw- 
yer, formerly of 
the armed services, will assist Ray J. 
SerpP in the company’s beef depart- 
ment, 





PAUL SAWYER 


“Good” meat to them means “fla- 
vor,” concluded a panel of women at 
the April meeting of the Arkansas In- 
dependent Meat Packers Association. 
In general, they said, women are 
pleased with the type products being 
offered by packers of today and ap- 
preciate their striving for better and 
better quality in products. Next 
AIMPA meeting will be Wednesday, 
May 16, in the Mirror Room at the 
Albert Pike Hotel, Little Rock. The 
program will be devoted to the new 
NIMPA cost accounting manual. 


Harvey LEve.t of Frankfort, Ind., 
a meat salesman for more than 15 
years, was named 
“Salesman of the 
Year” by Stark, 
Wetzel & Co., 
Inc., Indianapol- 
is, at the com- 


pany’s annual 
“Family Confer- 
ence” in the 


Murat Temple, 
Indianapolis. Pre- 
sentation of the 
bronze-plated tro- 
phy was made by GeorcE W. Stark, 
president of the firm. Levell joined 
the Stark & Wetzel organization in 
1950 and last year sold more than 
1,154,000 lbs. of meat to win the 
coveted award. Guest speaker for the 
conference was Ray Etiot, head 
football coach for the University of 
Illinois, who spoke on the subject, 
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There’s nothing like a circus 














LIVE CIRCUS TV SHOW BUILDS FANS FOR SWIFT 














& 


to build hearty appetites and an 


affinity for those who make the entertainment possible. In Los Angeles, 
Swift & Company is capitalizing on this fact by making it possible for 


the young and young-in-heart to see 
a real, live circus every week, right 
in their own homes. 

Swift is one of the sponsors of 
KTLA’s “Circus” television show, 
which emanates from a huge circus 
tent (lower photo) on Sunset blvd. 
In top photo E. H. Cramsie (left), 
manager of Swift’s Los Angeles plant, 
and RicHARD PaLM, sales manager, 
pose with the ring master and a 
volunteer “bear.” Show uses a real 
bear and other animals in perform- 
ances, as well as high wire artists, 
clowns, aerial ballet, fire eaters, 
trick riders and other circus trappings. 
About 800 seats are provided for 
spectators on a first-come basis. Hat 
SmiTH (center photo), as “Swifty” 
the clown, does the commercials for 


Swift. Show is said to be the first live circus to be televised from a tent. 











“College Football and its Principles 
as Applied to Business.” More than 
700 key production, sales and office 
personnel and their wives attended 
the annual event. 


Rosert L. FLETCHER, provision 
manager for Oscar Mayer & Co. at 
Madison, Wis., was selected as “Safe 
Driver of the Week” by the traffic divi- 
sion of the Madison police department 
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during the week of May 1. 


dent. 


“Common Problems 


He has 
driven for 35 years without an acci- 


Facing the 


Livestock and Western Independent 
Meat Packing Industry This Year” 
was the topic of E. F. Forses, 
WSMPA president and general man- 
ager, at the annual convention of the 
Washington State Cattlemen’s Asso- 


ciation May 11 in Spokane, Wash. He 
discussed the new rate reduction pro- 
posed by western railroads on fresh 
meats and packinghouse products, 
changes in federal meat grading and 
western beef advertising. Earlier, 
Forbes spoke at a dinner meeting of 
WSMPA members in the Spokane 
area. 


Nat SILVERBERG, secretary of Phil- 
adelphia Dressed Beef Co., Philadel- 
phia, has been elected a vice president 
of the mid-Atlantic regional group of 
the National Prepared Frozen Food 
Processors Association. 


Joao GouLarp, vice president of 
Brazil, spent two days in Kansas City 
this week to study U. S. meat pack- 
ing methods. 


The American Trucking Associa- 
tion, Inc., has awarded the first-place 
safety trophy in its miscellaneous 
fleets division to H. W. Lay & Co., 
Inc., Atlanta, Ga., for the firm’s rec- 
ord of more than 1,000,000 safe miles 
in 1955. THomas C. REED is traffic 
manager for Lay. 


A. E. Scumipt of Armour and 
Company, Columbus, Ohio, has been 
elected second vice president of the 
Columbus chapter of the National 
Office Management Association. 


DEATHS 


FRED ROBERTS, SR., 63, general 
manager of People’s Market, Pocatello, 
Ida., died May 3 after a short illness. 
A pioneer in the meat packing indus- 
try in Idaho, he worked for several 
firms before forming a_ partnership 
with WALTER OELWEIN and establish- 
ing People’s Market in 1918. 


Hau M. Ranck, 58, merchandising 
manager for Kingan, Inc., Indianapo- 
lis, died recently in a Los Angeles 
hotel while on a business trip. He 
had been with the firm: since 1952. 
Surviving are the widow, DororHEa, 
and a son, Wo tcort, serving in the 
Army. 


Puitie BeEaurorD, 41, owner of 
Phil Product Meat Co., Cleveland, 
died recently after an illness of sev- 
eral months. 


Les KruscHke, 65, sales manager 
of Trojan Market Co., Los Angeles, 
died recently. Kruschke was a 40- 
vear veteran in the meat business in 
the Los Angeles area and was with 
the Trojan firm for nearly ten years. 
He is survived by the widow, 
BLANCHE. 

StpnEyY W. Erck, 68, former man- 
ager of Swift & Company at Utica, 
N. Y., died recently in Miami, Fla. A 
daughter survives. 
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NEW EQUIPMENT and Supplies 





Further information on equipment and supplies may be obtained by writing the manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 


HEAT-SHRINK UNIT FOR 
PACKAGING (NE 313): 
A new heat-shrink unit for 
use with wrappers of heat- 
shrinkable film has been 
perfected by Great Lakes 
Stamp & Mfg. Co. Designed 
for use as a self-contained 
unit or for use with existing 
lines, the unit contains a 


heat-shrinking tunnel over 
the conveyor. 
speed is adjustable. 


Conveyor 
The 





Ol 


section uses 
controlled 


shrink-tunnel 
thermostatically 
heated air. The air is main- 
tained at a high speed and 
swirled around the wrapped 
item to shrink packaging 
film rapidly and uniformly 


without unduly changing 
package temperature. The 
shrink-tunnel unit comes in 
a 5 ft. or longer variable 
speed conveyor section. 
Stainless steel wrapping ta- 
bles have in-set heat sealing 
plates. Convevor length 
may be increased. 


COMPOSITION CUT- 
TING BOARD (NE _ 306): 
A hard rubber composition 
cutting board, which has 
MIB approval for boning 
and slicing operations, is 
being offered to the meat 
industry by Park Rubber 
Co., Inc. The board mav 
be cleaned with a_ wire 
brush or scraper or by 





steam. According to the 
firm, tests have proved the 
board will not crack, split 
or chip out or impart odors 
and tastes to food. Its dens- 
ity prevents absorption of 
liquids or food particles. 


SYNCHONOUS INDUC- 
TION MOTOR (NE. 302): 
A new synchronous motor 
available in ratings from % 
to 40 hp, built on stand- 
ard induction motor frames 
and enclosures and using 
a simple die-cast rotor, is 
available from Allis-Chalm- 
ers Manufacturing Co. The 
motor is said to require 





no brushes, slip rings or 
windings on the rotor, sep- 
arate source of direct cur- 


rent or special _ starting 
equipment. Some of the ad- 
vantages claimed for the 
motor are that it starts as 
an induction motor with a 
very high locked-rotor 
torque, accelerates and 
pulls into synchronism 





Use this coupon in writing for further information on New 


Equipment. Address the National 


Provisioner, 


15 W. Huron st., 


Chicago 10, Ill., giving key numbers only (5-12-56). 


Key Numbers 
I oh a oles 641000 8s 


Company 


Street 
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quickly, and runs as a syn- 
chronous motor. Having a 
175 to 200 per cent pull- 
out torque, the motor re- 
mains in synchronism _re- 
gardless of load or line volt- 
age fluctuations, The motor 
has frequencies of 300 cy- 
cles and speeds above 10,- 
000 rpm are available. Mo- 
tors for frequencies as low 
as 10 cycles have been de- 
veloped. The motor is rec- 
ommended for high speed 
meat slicing, packaging ma- 
chinery, ete. 


AUTOMATIC DEFROST 
REFRIGERATION (NE 
311): Dole Refrigeration 


Co, is now offering a com- 





plete low temperature sys- 
tem with automatic defrost 
with the addition of its new 
unit-cooler. Designed for all 
low temperature applica- 
tions, the system is said to 
assure maximum unit cool- 
er efficiency by maintain- 
ing a frost free unit cooler 
coil. It is available in sets 
to meet heat load require- 
ments. 


CLEANING HOSE (NE 
304): A new wire braid 
wash up hose with a spe- 
cially compounded, white 
Neoprene grease and fatty 





oil resistant cover is avail- 
able from Hamilton Rubber 
Mfg. Co. The hose is said 
to be highly flexible under 
high pressure hot water and 


steam conditions. It comes 
with interior diameters of 
% in., % in. and 1 in, and 
is capable of handling sat- 
urated steam. 


MARKING MACHINE 
(NE 305): Markem Machine 
Co. has developed a ma- 
chine which can print in- 





gredient and other variable 
data as needed on plastic 
bags used in meat packag- 
ing operations, Type inserts 
or rubber plates in the 
printing head are said to be 
easily and quickly changed 
and are designed for use 
on pliofilm, cellulose ace- 
tate, cellophane, hydra-cel- 
lulose, ete. 


NEW OZONE UNIT (NE 
312): A unit which is said 
to produce a desired quan- 


mb 





tity of ozone without any 
noticeable trace of nitrous 
oxide is being marketed 
by Foreign Science, Ltd. 
Weighing only 3 Ibs., the 
portable, moisture - proof 
ozonator has no moving 
parts and is backed by a 
five-year guarantee, 
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Stare Tells Paradox in Atherosclerosis Research 


The mysterious disapperance of a 
high percentage of fatty globules 
from the blood streams of patients 
suffering diseases in which the fat 
content of the blood is high, is being 
investigated in the department of 
nutrition, Harvard School of Public 
Health, Boston. 

Dr. Fred J. Stare, chairman of the 
department of nutrition, in an ad- 
dress May 11 before the New York 
section, American Chemical Society, 
described the observations that fol- 
lowed injection of fat emulsions in 
the blood streams of the patients. 

The program is a portion of long- 
term research activities being car- 
ried on by the department of nutri- 
tion into the cause and_ possible 
alleviation of atherosclerosis—a form 
of hardening of the arteries, particu- 
larly of the heart and brain—one of 
the leading causes of death in 
cardiovascular disease. 


“It is the disease,” Dr. Stare 
commented, “in which nutritional 
considerations seem to be of the 


greatest signifiance. ” 

Reporting on studies carried on by 
Dr. William Waddell of the depart- 
ment of nutrition and Dr, Walter 
Lever of the Harvard Medical School, 
Dr. Stare said the patients concerned 
had received injections of fat emul- 
sions in an effort to determine the 
length of time required for the fat 
content of the blood to return to nor- 
mal levels. 

“As we expected,” Dr. Stare said, 
“it required from three to four times 
longer (eight to twelve hours as con- 
trasted with three to six) for the 
blood of the ill patients to return to 
pre-infusion fat levels as compared 
with normal persons who served as 
controls. Much to our surprise, how- 
ever, the blood cholesterol (fat) levels 
in the ill patients continued to fall 
even with but one infusion of the fat 
emulsion. ” 

One patient, with a blood fat con- 


tent of some 600 mg. per cent (the 
normal person has about 250 mg. 
per cent of fat in his blood), received 
fat emulsion infusions for seven con- 
secutive days, 

At the end of the seven-day pe- 
riod, Dr. Stare said, the cholesterol 
level in the blood stream of this 
patient had dropped from the 600 
mg. per cent to 260 mg. per cent—a 
decrease of 60 per cent in seven days. 

“For fat emulsions given by vein 
to result in a reduction of the serum 
cholesterol seems somewhat of a par- 
adox, ” Dr. Stare admitted “What the 
effective factor in the emulsion is, 
where the cholesterol goes, and what 
this means clinically are, of course, 
unanswered questions of major in- 
terest. ” 

Other research now under way in 
the department of nutrition, he re- 
ported, is concerned with the relative 
values of animal versus vegetable 
oils in influencing the blood fat lev- 
els. Current research seems to indi- 
cate, he commented, that it is the 
degree of saturation (the chemical 
structure) of the fat, rather than its 
origin, that may be of the greatest 
dietary importance, Corn and peanut 
oils, he noted, were unsaturated, 
while most animal oils are saturated. 
However, such substances as marga- 
rine, he pointed out, are usually of 
vegetable oil origin, yet actually fall 
in the category of saturated oil. 

Diets containing both saturated 
and unsaturated animal and vegeta- 
ble fats are currently being studied in 
cebus monkeys and rats for their 
effects on blood fat levels, he said. 

Dr. Stare also emphasized that 
while the possible relationship be- 
tween dietary fat and artheroscler- 
osis is perhaps the major interest in 
nutrition today, it by no means is 
proved definitely that dietary fat is 
involved in the disease in man. There 
are other aspects of nutrition that 
may be concerned with atheroscler- 


osis, such as choline and pyridoxine, 
two vitamins of the B-complex and 
perhaps also the carbohydrates of the 
diet, he said. 


Bibliography Reports on 
Radiation Are Available 


The office of Technical Services 
has released to industry two new 
volumes in the Quartermaster Food 
and Container Institute’s _ biblio- 
graphic series on radiation steriliza- 
tion of foods. 

Purpose of the publications is to 
keep researchers abreast of the rapidly 
increasing literature on the effects of 
ionizing radiation in the treatment 
for extending storage life of meats, 
dairy products, vegetables and flour. 

The new volumes, available from 
OTS, Commerce Department, Wash- 
ington 25, D. C., are: PB 111636S 
“Bibliography on Ionizing Radiations, 
Supplements No. 1 and II,” $11, and 
PB 111637S “Subject Index of 
Ionizing Radiations, Supplements No. 
1 and II,” $4.25 

Also available is PB 111634 “Radi- 
ation Sterilization—Review of Litera- 
ture in Selected Fields,” $2. 


Supplier Develops New 
‘Shrink Tite’ Overwrap 


The packaging films department of 
Goodyear Tire and Rubber Co., 
Akron, Ohio, has announced develop- 
ment of a new pliofilm, 75ST “Shrink 
Tite” pliofilm, said to have the ability 
to shrink approximately 18 per cent 
when heat is applied. The result is a 
skin-tight package suited for luncheon 
meat. 

In addition to built-in shrinkage, 
75ST pliofilm retains clarity, tough- 
ness, dimensional stability and posi- 
tive heat sealing qualities, according 
to Goodyear. The new film can be 
used on automatic or semi-automatic 
overwrap equipment. It is available 
in either cut-to-size sheets or rolls. 
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As simple as - - - 
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_ PACKER + K.M. = SATISFACTION! 
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Top Photo, from left to right: Ray H. Brown, Beef-Provisions; Bob Ehrler, Provisions-Offal; 
Ed Burke, Provisions-Lard; Tom Heffernan, Provisions; Joe Walsh, Provisions; Joe Weber, Lard-Tallow-Grease. 


Lower photo, from left to right: Paul Sawyer, Beef; Ray Seipp, Beef; Carolyn Toso, Secretary. 


Every Man an Expert...the Better to Serve YOU! 


WALSH - BROWN - HEFFERNAN COMPANY, brokers in packinghouse 
products exclusively, announce a greatly expanded staff of experts to serve 
you more effectively . . . and profitably. Every member of our staff knows 
his particular field from years of direct experience. We invite you to put his 
buying and selling experience to work for you. Beneath photos are listed 
the name and department of the individual. Whether you are buying or sell- 
ing BEEF, PROVISIONS, LARD, TALLOW, GREASE, or SPECIALTIES 
you are sure to find real satisfaction at WALSH-BROWN-HEFFERNAN 
COMPANY. Follow the lead of packers everywhere: call the experts! 


BEEF DEPARTMENT. ...............c.ccccccccccccsscccscssssssese. YArds 7-1177 
PROVISIONS, LARD, GREASE ..........ce. YArds 7-3737 
ee CG 2659 
Twx} RT CG 2658 


WALSH-BROWN-HEFFERNAN COMPANY 


BROKERS FOR THE MEAT INDUSTRY, EXCLUSIVELY 


3449 West 48th Street & Chicago 32, Illinois 
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ALL MEAT... output, exports, imports, stocks: 


ago. Hogs at 228 lbs. live weight, 
were 2 lbs. lighter than a month be- 
fore and 7 Ibs. lighter than last year. 

March lard production was 254,- 
000,000 Ibs. 9 per cent above the 
232,000,000 Ibs. in February and 15 
per cent above March 1955 output of 
221,000,000 Ibs. Lard yield per 100 
Ibs. of hog was 14.7 Ibs. against 14.1 
Ibs. last year. 

Lamb and mutton production in 
March rose to 66,000,000 Ibs. from 
64,000,000 Ibs. in February, but was 
about 2,000,000 Ibs. smaller than last 








Smaller Hog Kill Cuts Meat Output 


Although output of beef continued at a seasonal record-breaking pace, 
the sizeable reduction in hog slaughter more than offset the gain in beef. 
resulting in a drop in total output of meat for the week ended May 5 
to 415,000,000 Ibs. from 423,000,000 Ibs. the week before. However, 
with slaughter of both species well above that of last year, current volume 
was 10 per cent larger than the 376,000,000 Ibs. produced in the same 
1955 period. Cattle slaughter, 2 per cent off the previous week, was 
4 per cent above last year and that of hogs, off 7 per cent, was 22 per 
cent more than last year. Estimated slaughter and meat production by 
classes appear below as follows: 








BEEF PORK year. Slaughter of the animals num- 
Week Ended Number Production (Exel. lard) bered 1,366,000 head compared with 
M's Mil. Ibs. Number Production i 
M's Mil. Ibs. 1,318,000 in February and 1,390,000 
May 5, 1956 393 215.4 1,270 170.7 ete 
Apr. 28, 1956 387 212.1 1'369 180.3 head in March of last year. 
May 7, 1955 378 202.2 1040 143.8 
EAL ene Peg Imports of Polish Canned 
Week Ended Number Production Number Production PROD. . ° 
M's Mil. Ibs. M's Mil. Ibs. Mil. Ibs Ham Continue Sharp Climb 
May 5, 1956 145 17.4 242 11.4 415 - ~ =_—" 
Apr. 78, 1956 147 17.2 271 13.0 423 Continued sharp increases in im- 
May 7, 1955 140 16.5 292 13.5 376 t f d k ] ] h 
1950-56 HIGH WEEK'S KILL: Cattle, 427,165; Hogs, 1,859,215; Calves, 185,965; Sheep and Lambs RS eT ee ee ee 
349,561. ‘ pat ced: Ce a wanes ir ” ’ from Communist Poland were dis- 
or WEEK'S KILL: Cattle 154,814; Hogs, 641,000; Calves, 55,241: Sheep and Lambs, closed by the American Meat Insti- 
AVERAGE WEIGHTS AND YIELD (LBS.) tute in reporting figures obtained 
HOGS : +s 
kien a wii from official government sources. 
May é 1956 70 548 240 134 During the first quarter of this 
May 7. 1955 965 535 a7 138 year, “the AMI said, “imports from 
porn SHEEP AND LARD PROD. Poland totaled 7,729,000 lbs. against 
AMBS er Mil. cm mee : F 
omen ae 3” hee ps: the. 5,550,000 Ibs. during the first quarter 
May 5, 1956 215 120 97 47 of 1955. This was an increase of ap- 
se. Apr. 28, 1956 210 117 98 48 14.6 47.2 Cre 
May 7, 1955 212 118 46 4 14.8 37.9 proximately 40 per cent for the quar- 
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March Meat Production Up 4 Per Cent 
Over Previous Month, Year Earlier 


. of red meat by com- 
mercial slaughter plants in March 
totaled 2,265,000,000 Ibs., according 
to the Crop Reporting Board. This 
was 4 per cent above either the Feb- 
ruary output of 2,184,000,000 Ibs. or 
the 2,185,000,000 Ibs. produced in 
March last year. Commercial meat 
production includes slaughter in fed- 
erally inspected plants and_ other 
wholesale and retail plants, but ex- 
cludes farm kill. 

Production of meat during the first 
three months of this year aggregated 
6,926,000,000 Ibs., 10 per cent larger 
than the 6,244,000,000 Ibs. produced 
in the same 1955 period. January- 
March beef output was up 12 per 
cent, veal up 1 per cent, pork up 12 
per cent and lamb and mutton was 
up 5 per cent. Lard production at 
759,000,000 Ibs. was 17 per cent 
larger than the 650,000,000 Ibs. last 
year. 

' March beef output, amounting to 
1,131,000,000 Ibs., was up 4 per cent 
from 1,087,000,000 Ibs. in February 
and 1,085,000,000 Ibs. in March last 
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year. Cattle slaughter for the month 
numbered 2,080,000 head, or 4 per 
cent more than the 1,998,000 head 
killed in February, but slightly fewer 
than March 1955 kill of 2,097,000 
head. Cattle averaged 973 Ibs. in 
weight alive as against 981 Ibs. in 
February and 941 Ibs. a year ago. 

Veal production for March totaled 
113,000,000 Ibs. for a 5 per cent in- 
crease over February output of 108,- 
000,000 Ibs., but 5 per cent smaller 
than March 1955 output of 119,000,- 
000 Ibs. March calf slaughter, num- 
bering 1,033,000 head, was 9 per cent 
higher than the 946,000 in February, 
but 8 per cent below March 1955 kill 
of 1,121,000. 

Production of pork amounted to 
955,000,000 Ibs. in March. This was 
3 per cent above February output of 
932,000,000 Ibs. and 5 per cent larger 
than the 913,000,000 Ibs. in March 
of last year. Hog kill for March to- 
taled 7,532,000 head, or 6 per cent 
greater than February slaughter of 
7,116,000 and 11 per cent greater 
than the 6,778,000 in March a year 


ter. During March, usually a low 
month, imports were 86 per cent 
greater than during March of 1955, 
1,047,000 Ibs, against 562,000 Ibs. 

“Imports from other countries re- 
mained about the same or were 
slightly greater, but these countries 
recognize that foreign trade is a two- 
way street and they import consid- 
erable quantities of American agri- 
cultural products, including _ lard, 
fancy meats, hides, tallow and other 
products derived from American live- 
stock. Polond imports but a minute 
quantity of American meat and live- 
stock products and the dollars it 
obtains for canned pork sold in the 
United States are utilized for other 
purposes.” 


Meat Index Up for 6th Week 

The wholesale price index on meats 
rose to 78.5 in the week ended May 1 
from 77.5 the week before, the Bu- 
reau of Labor Statistics has reported. 
This was the 6th consecutive increase 
on meats and their highest index in 
several months. The average primary 
market price index was a shade higher 
at 113.8 on the basis of the 1947-49 
average of 100 per cent. The all com- 
modity index for May 1955 was 109.9 
and on meats, 84.1. 
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PROCESSED MEATS .. . SUPPLIES 





Meat Products Sales Under 
P.L. 480 216,000,000 Ibs. 


Foreign sales of livestock products 
under Title I of Public Law 480 have 
attained considerable volume. Up to 
April 10, agreements have been 
signed with seven countries provid- 
ing for the sale of about 216,000,000 
lbs, of livestock products valued at 
about $42,000,000, according to the 
Foreign Agricultural Service. 

Some of the more important con- 
tracts include provisions for the sale 
of 88,000,000 Ibs. of lard to Yugo- 
slavia, 40,000,000 Ibs. of beef to 
Isreal, 20,000,000 Ibs. of canned pork 
to Korea, nearly 17,000,000 lbs. of 
hams, other pork products and _ in- 
edible tallow to Spain and 16,500,000 
Ibs. of lard to Austria. 

The purpose of the negotiation of 
such contracts was intended to have 
the immediate effect of reducing our 
surpluses to help stimulate domestic 
prices, and to help create new foreign 
outlets for U. S. livestock products as 
well as to expand markets already 
established, FAS pointed out. 

Summary of P. L. 480 agreements 
on meat products by countries is 
listed below: 





Quantity Valu 
Country Commodity (1,000 Ibs.) (in $1, 000) 
| ara Lard 11,000 1,930 
Yugoslavia Lard 4 10,800 
ee Lard 16, 2,400 
eee Beef 40,000 10,000 
Other 
MEE. es ccwbis Pork prod. 3,500 1,400 
Tallow, 
ee ere ined. 9,700 1,000 
eee Beef 13,210 3,700 
eee Lard 3,360 0,470 
Tallow, 
EE: Weave ves edib. 5,500 0,620 
MOTOR. 2.5.4 Pork, canned 21,000 8,000 
NIN cl aibie oun stad steer eie 4-8 215,620 42,320 


The authorization for Brazil, the 


first one negotiated under the law, 
was signed November 16, 1955 and 
the delivery period ended February 
29, 1956. Purchases by Yugoslavia 
are complete, contracting period ends 
May 31 and delivery by June 30. 
Austria is active, with contracting due 
to end by June 30 and the last de- 
livery date, September 30. Israel— 
active, with contracting to end No- 
vember 30 and delivery by December 
31. Spain—edible tallow, active, with 
contracting to end May 31 and de- 
livery by June 30, 1956. Other pur- 
chases authorizations for Spain are 
expected to be issued shortly as well 
as those for Chile and Korea. 


MARCH MEAT GRADING 


Meat and meat products graded 
and certified by the U. S. Depart- 
ment of Agriculture in March, with 
comparisons (“000” omitted): 








Mar. Feb. Mar. 
1956 1956 1955 
nS Re See 0 0ane 619,350 562,778 498,020 
Veal and calf ....... 18,120 16,542 19,832 
Lamb, yearling and 
a en 22,047 22,557 23.063 
oe acca EE OE SE 659,517 601,877 540, 915 
All other meats and 
MEE ceeeinevicecece 12,303 12,761 14,104 
rrand totals ........ 671,820 614,638 555,019 


ST. LOUIS PROVISIONS 


Provision stocks in St. Louis and 
East St. Louis on April 30, 1956 
totaled 14,694,389 Ibs. of pork meats 
compared with 15,065,214 Ibs. at the 
close of March and 18,244,642 Ibs. 
a year earlier, the St. Louis Livestock 
Exchange has reported. Lard stocks 
totaled 6,055,100 Ibs. compared with 
7,193,050 Ibs. month before and 
6,376,823 Ibs. a year earlier. 


Switzerland A Possible 
Market For Meat Products 


There is a good outlet for the ex- 
port of a limited amount of variety 
meats from the United States to 
Switzerland, the Foreign Agricultural 
Service has reported. Export possi- 
bilities appear best for frozen ox 


tongues, cooked frozen beef tripe, 
canned pork tongues and _ frozen 
sweetbreads. 


During 1955, Switzerland imported 
3,800,000 Ibs. of variety meats and 
canned meats from all countries, com- 
pared with 3,100,000 Ibs. a year ear- 
lier and 1,800,000 Ibs. in 1953. The 
U. S. supplied 36 per cent of the 
importations of these items in 1955, 
about the same proportion as in the 
previous two years. 

There is a steady market for beef 
tongues. Almost half of the ‘impor- 
tations come from the United States. 
Tongues for export should be short 
cut and trimmed of all fat. 

There is a strong demand for frozen 
beef and hog livers. Swiss veterinary 
regulations do not allow imports of 
liver, kidneys, hearts and brains sepa- 
rated from the carcass. However, im- 
ports of frozen livers separated from 
the carcass are authorized if imported 
by reliable concerns to be used in the 
manufacture of cooked and canned 
products. 

Swiss importers have found it dif- 
ficult to obtain pork loins at reason- 
able prices in Europe and are look- 
ing to new sources of supply. There 
is only a limited demand for imports 
of frozen pork sides, dry salt fatbacks, 
frozen pork tongues and calf tongues. 





DOMESTIC SAUSAGE 
(1.e.1. prices) 
Pork sausage, 


DRY SAUSAGE 


(1.c.1. prices) 


(l.e.1. prices quoted 


SAUSAGE CASINGS 


Hog ee - 
Sov 
to manu- 





Banert, 34 in. cut .... 45@ 52 

‘orl hog cas.. .42 @44 Cervelat, ch. hog bungs .... 86@89 facturers of sausage) Large prime, 34 in. ... 34@ 36 
eee oes DEM, 1. 2.28 GEL =| Thurlager .... 2.56. e se nen es 45@48 Beef Casings: Med. prime, 34 in. cut. 25@ 27 
aig Nig Sheep cas., WMD Pas ots ieee chs siode ce 68@71 Rounds Sian prime ......... 16@ 20 
- Pkg... esse eee 6 @49 AEE nis scaKivina nine nicer 70@73 Export, narrow, Middles, 1 per set, 

Pork sausage, sheep cas., a peat 2 ceca I5@79 ee | 1.10@1.35 CRONE cck s ceva ns 55@ 60 
_5-6-lb. pkg. ......... 45 a Sa eee 65@68 Export, med. 35/38 90@1.10 Sheep Casings (per hank): 
Frankfurters, sheep cas. .47%4@52 Genoa style salami, ch. .... 89@92 | Export med. wide, a 26/28 mm. 
Frankfurters, skinless 39 @42 Cooked Salami ............ 40@44 | BEPRO ei atcstaciac: 1.10@1.50 24/26 mm. 

Bologna (ring) ........3 39 @42 UMMM ROSS CLA be 2 ae 81@s84i_ | Export, wide, 40/44 ...1.30@1.65 22/24 mm. 

Bologna, artificial cas..33 @36 Ne” cys oa. ae 68@71_ | Export, jumbo, 44/up..2.00@2.40 Ones am Sc. eck ry es, = 
Smoked liver, hog bungs.43 @46 Mortadella  .....cccccecccce 48@51_ | Domestic, regular ..... 70@ 80 18/20 mm. ...........3.00@3.25 
Smoked liver, art. cas..388 @41 Domestic, wide ........ 80@1.00 16/18 mm 2.00@2.30 
lg lunch. spec...53 @60 No. 1 weasands 35 RRS O31 + é 

olish sausage, smoked..50 @54 ie Se Bee 12@ 16 
a and Blood ......38 @42 SPICES | No. 2 weat.; 22 in. up. 9@ 13 CURING MATERIALS 
SS eae 41 @44 ales rig 3 ags ; 2 
el gy ee +4 ene eC _ Nitrite of soda, in 400-Ib. 

Pickle & Pimiento loaf. ‘ 1, eas 8 Sewing, 1%@2% in. ..1.25@1.65 bbls., del. or f.o.b. Chgo..$10.31 
ickle & Pimiento loaf..38 @424 Whole Ground Select, an 2@2% in.1. 75@2.00 pe - nh es ws . 


Allspice 


SEEDS AND HERBS 


prime 







.1.00 1.09 Extra _ select, 





Pure rfd., gran. nitrate of 


WOE, cant. ods chikied  Oreemas ey 5.05 
Resifted : 1.07 1.19 2% @2% in. Pure rfd. powdered nitrate 
(Le.1. prices) Chili, Powder 47 Bungs, exp. No. 1 ee Came Nc Aa BES 8.65 
ius ae ‘ Gannna Chili Pepper .. 41 Bungs, domestic . Salt, in min, car of 45,000 
Whole f. a Cloves, Zanzibar 65 Dried or salt bladders, Ibs., only paper sacked, 
“ or sausage Ginger, Jam., unbl... 81 88 piece: f.o.b. Chgo. gran, ton ’.... 28.40 
Caraway seed ... 25 30 Mace, fancy Banda. .3.25 3.50 8-10 in. wide, flat... 9@ 11 Rock salt, ton in 100-lb. 
Cominos seed ... 27 32 West Indies ...... - 3.36 10-12 in. wide, flat... 9@ i1 bags f.0.b. whse. Chgo... 26.40 
Mustard seed, * East Indies ...... on 3.00 12-15 in. wide, flat... 15@ 18 gnygar—- = - 
Y ed ent eka 4 Mustard flour, fancy. .. 37 Pork Casings: Raw, 96 basis, f.o.b. N.Y¥.. 6.07 
— wegen ote Pas tte see eees . 33 Extra narrow, 29 mm. tefined standard cane 
is, = fire West India Nutmeg. .. 88 MOO WR  cacv Sones 4.00@4.15 gran, basis (Chgo.) ...... 8.60 
Ceriander : " Paprika, Spanish ... .. 51 Narrow, Packers, curing sugar, 100 Ib 
Morocco, No. 1 20 24 Pepper, cayenne .... .. 54 29@32 mm ..... 3.75@4.15 bags, f.o.b. Reserve, La., 
a 57 cc Pepper: Mate cs 1 ES at ERE aaa 8.35 
s ——- Lo dee Mt Oe Red, No. 1 ....... .. 54 82@85 mm. ........ 2.15@2.50 Dextrose, per ewt.: 
ee’ ae, - White ..........00. 48 52 Spec. medium, Cerelose, Reg. No. 53 .... 7.58 
i aa a ‘ "9 Black ......-...04. 43 47 TS ll 1.65@1.90 | Ex-Warehouse, Chicago ... 7.68 
58 
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4@ 60 


5@ 52 


5@ 27 


5@ 20 
5@ 60 


9@6.00 
0@6.00 
W@5.25 
0@4. 

0@3.25 
0@2.30 


S 
Cwt. 


-$10.31 






8.65 


. 28.40 
. 26.40 
6.07 


8.60 
Ib. 


8.35 


Na 
2 an 
Pp 
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BEEF-VEAL-LAMB. .. Chicago and outside 





CHICAGO 


May 8, 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Native steer: 





Prime, 600/800. ...... 37% 
Choice, 500/700 33 @33% 
Choice, 700/800 32 
Good, 500/700 304%@ 31 
Se daiinstc aired , iA 
Commercial cow 244,@ 5 


Canner—cutter cow 23% 


PRIMAL BEEF CUTS 





Prime: 
Hindqtrs., 5/800 ..... 50 @52 
Foreqtrs., 5/800 ..... 27 
Rounds, all i, ee 42 @42% 
Td./loins, 50/70 (lel)..84 @86 
Sq. chucks, 70/80 ....27 @27% 
Arm chucks, 80/ 110° .. 25144 @26 
Briskets (lcl) ........ 19 @20 
Ribs, 25/35 (lel) @55 





53 
Navels, No. 1 64 4@, 


Flanks, rough No. 1.. 
Choice: 

Hindqtrs., 5/800 ..... 14@% 

Foreqtrs., 5/800 ..... 

Rounds, all wts. ..... a 

Td. loins, 50/70 (lel). -58 @64 


Sq. chucks, 70/90 ....27 @27% 


Arm chucks, 80 100. 25% @26 
BrisKete (ick) ....04.. 9 @20 
Ribs, 25/35 (Icl) ..... 39 @42 
Navels, rough No. 1... 64@ 7% 
Flanks, rough No, 1 11 
(Giood: 
ETE CTF Ee 40@42 
ME OMMEES 4. oveuvosae vice 26@27 
PREM. © Ws siaie. oh UO OS Caden 18@19 
ME? ah acenayeVedasucees 38@39 
ee eee eee re ee H6@58 


COW & BULL TENDERLOINS 


Fresh J/L C-C grade Froz. C/L 
i 6k CUS. Gs, esses 641@66 
80@83....Cows, 3/4 ........ 69@71 
ET GQoe..... Cows, 476 i ...iae4 74@76 
95@97....Cows, 5/up ....... 86@89 
95@97....Bulls, 5/up ....... S6@S89 


BEEF HAM SETS 
12/up 
US nianieurca 
7%4/up 


Insides, 
Outsides, 
Knuckles, 





CARCASS MUTTON 


(1.¢.1. prices) 
Choice, 70/down .......... 13@14 
CHO, TO/GOWEE (icc csaceene 12@13 


1956 
BEEF PRODUCTS 
(le.1. prices) 
Tongues, No. 1, 100’s...28 
Hearts, reg., 100’s 
Livers, sel., 35 
Livers, reg., 35,/50's 
Lips, scalded, 100’s ... 
Lips, unscalded, 100's 
Tripe, scalded, 100's 
Tripe, cooked, 100's 
eo TA 
Lungs, 
Udders, 





OE acs namecen 
FANCY MEATS 


(Le... prices) 
Beef tongues, corned 
Veal breads, 
under 12 oz. 
C2 eer ee 
Calf tongues, 1 Ib./dn... 
Ox tails, under % lb. 
Ox tails, over % Ib. 


BEEF SAUS. MATERIALS 
FRESH 


Canner—cutter cow 





ME MNS | wile casas ss 32 
Bull meat,: bon’ls, bbls...3244 @34% 
Beef trim. 75/85, bblis...22 @23 
Beef trim, 85/90, bbls.. 27 
Bon'ls chucks, bbls. 33 
Beef cheek meat, 

trimmed, bbls. ........ 19 
Shank meat, bbls. ...... 3414 
Beef head meat, bbls. 15 
Veal trim., bon’ls, bbls. 26% @27%4 


VEAL—SKIN OFF 


(Carcass) 







(Le.L. prices) 

Prime, 80/110 

Prime, 110/150 ...... 
Choice, 80/110 ...... 
Choice, 110/150 ...... 
(ood, 50 /80 

(iood, 80/110 

Good, 110/150 


Commercial, all wts.. 


(1.1. 
Prime, 40/50 
Prime, 50/60 
Choice, 40/50 
Choice, 50/60 
Good, all wts. 
Springs, pr. 
Springs, pr. 
Springs, pr. 
Springs, ch. 
Springs, ch. 
Springs, ch, 











ceeees $43.00@44.00 
42,00@ 43.00 
38.00@40.00 
38.00@ 40.00 
. 29.00@33.00 
-00@37.00 
-00@37.00 


27.00@34.00 


CARCASS LAMB 


prices) 


@49 
@4i 
@49 
@47 
@46 
@54 
@53 
@50 
@54 
@53 
@50 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


FRESH BEEF (Carcass) : 

STEER: 
Choice: 
500-600 Ibs. 
600-700 Ibs. 
Good: 
500-600 lbs. 
600-700 Ibs. 


May 8 





Commercial: 

DGS SUG, kiss cneaus 29.00@32.00 29.00@31.00 
cow: 

Commercial, all wts.... 27.00@29.00 27.00@30.00 

Utility, all wts. . 24.00@26.00 24.00@27.00 

Cammer, CUteer .....s0cs None quoted 20.00@ 24.00 

Bull, util. & com'l..... 28.00@31.00 28.00@30.00 
FRESH CALF (Skin-off) (Skin-off) 

Choice: 

200 Ibs. down ........ 38.00@40.00 35.00@38.00 

700d : 

200 Ibs. down ........ 35.00@38.00 35.00@38.00 


LAMB, SPRING (Carcass): 


Prime: 
ote A, SO eric 47 .00@50.00 
50-60 lbs. . 44.00@47.00 
Choice: 


40-50 Ibs. 
50-60 lbs. 


Good, all wts. ........ 42.00@46.00 
MUTTON (EWE): 

Choice, 70 lbs. down... 15.00@18.00 

Good, 70 Ibs. down..... 15.00@18.00 


MAY 12, 1956 


es waniewecdte $33.50@35.00 
2.50@34.00 


32.00@34.00 
30.00@ 32.00 


47.00@50.00 
44.00@47.00 


San Francisco 
May 8 


$35.00@36.00 
33.00@35.00 


32.00@33.00 
31.00@32.00 


18.00@50.00 
46.00@48.00 


47.C0@49.00 
46.00@ 48.00 
45.00@47.00 


None quoted 
None quoted 


No. Portland 
May 8 


$33.00@36.00 
32.50@35.00 


32.00@34.00 
31.00@33.00 


29.00@32.00 


26.00@30.00 
25.00@ 28.00 
22.00@ 25.00 
None quoted 


(Skin-off) 
37.00@ 41.00 


36.00@39.00 


49.00@52.00 
48.00@50.00 


49.00@52.00 
48.00@50.00 
46.00@50.00 


14.00@ 16.00 
14.00@ 16.00 


} 


NEW YORK 








May 8, 1956 
WHOLESALE FRESH MEATS FANCY MEATS 
BEEF CUTS (.e.1. prices) Lb. 
6/12 75 
(Let. prices) ‘oe oe 
Steer: Western Beef livers, selected .......... 29 
roe carc., 6/700. .$40.00@41.00 Beef kidneys ...........+....- 14 
Prime carc., 7/800.. 39.00@40.00 Oxtai %ib./up. froz. .....-.- 
Choice carc., 6/700... 35.50@36.50 xtails, Sib. /up. fro. - 
Choice carc., 7/800.. 34,50@35.50 
Hinds., pr., 6/700... 50.00@53.00 LAMB 
7/800... 47.00@50.00 


ch., 6/700... 45.00@48.00 


ch., 7/800... 43.5 


Hinds., Br. 
é 10@ 47.00 


Hinds. 


BEEF CUTS 


(1.c.1. prices) 
Prime steer: J 
Hindqtrs., 600/700. 52 @ 56 
Hindqtrs., 700/800. 50 @ 53 
Hindqtrs., 800/900. 47 @ 49 
Rounds, flank off . 42%%2@ 
—_ diamond bone, 
Same OF 2. cess 43 @ 44 
Short loins, untrim. 78 @ = 
12 


Short loins, trim. — @l. 
FE ocnscndése 11%@ 12 
Ribs (7 bone cut).. 50 @ 55 
Arm chucks ....... 28 @ 31 
VO a ree 23 @ 26 
re ere 10 @ 12 
Foregtrs. (Kosher). 32 @ 33 
Arm chucks 

ere 32 @ 34 


Choice steer: ; 
Hindgqtrs., 600/700. 48 @ 51 
Hindqtrs., 700/800. 45 @ 48 





(Springers l.c.l. carcass prices) 
City 
































Prime, 30/40 91@56.00 
Prime, 40/45 1@60.00 
Prime, 45/55 1@ 52.00 
Prime, 55/65 48.00 
Choice, 30/40 56.00 
Choce, 40/45 @ 60.00 
Choice, 45/55 :00@52.00 
Choice, 55/65 4.00@48.00 
Good, 30/40 51.00@53.00 
bre 45/45 52.00@ 54.00 
Good, 45/55 48.00@50.00 
Western 
Prime, 45/dn. ........ 53.00@56.00 
Prime, 45/55 50.00@53.00 
Choice, 45/dn. 53.00@56. 
Choice, 45/55 50.00@53.00 
Choice, 55/65 48.00@50.00 
tood, 45/dn. 00@50.00 
Good, 45/55 47.00@49.00 
Good, 55/65 44.00@46.00 
VEAL—SKIN OFF 


(le.1. carcass prices) 
Western 
St 











Hindgqtrs., 800/900. 43 @ 45 Prime, 80/130 
Rounds, flank off.. 42 @ 43 Choice, 80/130 
Rounds, diamond Good, / 
bone, flank off. 42%,@ 43% Good, 80/130 
Short joins, untrm. 57 @ 65 Com'l, 50/ 80 
Short loins, trim .. 74 @ 85 Com’l, 80/1380 
EE a dewsc ines 11%@ 12 
Ribs (7 ‘bone ¢ cut)... 43 @ 48 BUTCHER'S FAT 
Arm chucks . 26 @ 2 iY 
Plates ...0.. 9 @ ill Shop fat (cwt.) ..cccccees . $1.50 
Foregqtrs., (K : 28 @ 382 Breast fat (cwWt.) ........00. 2.50 
Arm chucks Edible suet (cWt.) .....eeees 2.75 
(Kosher) ....... 20 @ 338 Inedible suet (ewt.) ......... 2.75 
HOGS: 
N. Y. MEAT SUPPLIES Week ended May 5 .... 43,612 
2 
Receipts reported by the USDA Week previous ......... 50,882 
Marketing Service week ended SHEEP: 

May 5, 1956 with comparisons: Week ended May 5 .... 41,015 
STFER AND HEIFER:  Carcasses Week previous ........- 46.410 
ae oe Ag COUNTRY DRESSED MEAT 

Week previous ......... 16,285 eke : 
‘Ow VAweek ended M maar a7 
or ye mes © acc 5 
Week ended May 5 1,630 Week previews .-....... 5.399 
Week previous .. 1,575 snaitiess 
BULL: Week ended May 5 .... 28 
Week ended May 5 .... 356 See = bite 
Week previous ......... 304 Week previous ........- ae 
VEAL: LAMB AND MUTTON: _ 
Weel 5 Week ended May 5 .... 322 
Week ended May 5 .... 12,86 eae ~ 7 
Weck pieviolie. 0.60.0 16,967 Week previous ......... 240 
LAMB: _ Poe 
Week ended May 5 .... 22,277 
Week previous ......... 39303 Cuban Meat Imports 
MUTTON: 
Week ended May 5 .... 293 Meat imports by Cuba 
Week Glave <......>+. 1,090 rose sharply in 1955, reach- 
HOG AND PIG: 
Week ended May 5 .... 8.o92 ing 32,000,000 Ibs., or 50 
Week previous ......... 8,358 per cent more than a year 
PORK CUTS: f h 
Week ended May 5 ..... 842.416 earlier. Nearly all of the 


Week previous 
BEEF CUTS 
Week ended May 5... 
Week previous ..... re 
VEAL AND CALF CUTS: 
Week ended May 5 .... 3,000 
Week previous ......... 3.133 
i AND MUTTON: 
Week ended May 5 


wecveceee 1,701,560 


236.096 


277 692 





3,626 





Week previous ......... 8,616 
BEEF CURED: 

Week ended May 5 .... 15,611 

Week previous ....... 16,784 


PORK CURED AND SMOKED: 








Week ended May 5 147,800 

Week previous 426,895 
LARD AND PORK F 

Week ended May 5 4,521 

Week previous ......... 4.148 


LOCAL SLAUGHTER 
CATTLE: 
Week ended May 5.... 


14,077 

Week previous ......... 14,006 
CALVES: 

Week ended May 5 .... 11,617 

Week previous 10,913 


imports were supplied by 
the United States. 

Fresh beef imports to- 
taled 493,000 Ibs. in 1955 
compared with 570,000 Ibs. 
a year earlier. 

Imports of cured pork 
reached a record total of 
31,500,000 Ibs. in 1955 
compared with 19,200,000 
Ibs. a year earlier and six 
times the prewar average. 
The large importation re- 
sulted from favorable prices 
in the U. S. and some im- 
provement in Cuban pur- 
chasing power. 
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PORK AND LARD... Chicago and outside 





CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, May 9, 1956) 


SKINNED HAMS 


Fresh or F.F.A. Frozen 
43 


EASA DEFEE hese sales 43n 
Ee ee RPM 5 es ack Sa 43n 
OE oi wens S CS) ee 43n 
4144b Ree 41% 
a eee i Pre are 40% 
Ben a oe ae 37% 
_. eee SUMEEY dic « atuh ects 36 
35 —(t« i ae 35 
Ry MARE: Ree 32%, 
30% . 25/up, 2’s in.... 30% 


Ham quotations based on product 
conforming to Board of Trade defi- 
nition regarding new trim effective 





January 9, 1956. e 
PICNICS 
Fresh or F.F.A. Frozen 
ASS EES ae 22% 
I eee 4 eee 21% 
19% @20 i Eee 19% 
de A NOTES ose s00'sars 19144n 
19n ets | Re eee 18n 
ise elena 8/up, 2’s in... 18n 
FAT BACKS 
Fresh or Frozen Cured 
_. ARRAS ee eae 9%n 
4 ae BARR Ree oe 10 
lin ty» RSS 12 
ar i ee er 12% 
2h ae Lg Set 12% 
SER) kok hes BUCY. sake a'daie's 12%n 
bt rer SEED scses vice x 12%n 
it. ULSD cake deene 12%n 


BELLIES 
Fresh or F.F.A. 


Frozen 





FRESH PORK CUTS 
Job Lot 


Loins, 12/dn. 








soecen, CUMS, SESE... cicce 41%, 
eee Leing, 12/16 ...0.<%< 40n 
ee Loins, 16/20 ...... 36 
34% @35 Loins, 20/up ... 34@34%4 
2714%4@28 Bost. Butts, 4/8... 26 

26 Bost. Butts, 8/12.. 25% 
26.. . Bost. Butts, 8/up.. 25% 
32@32% Ribs, 3/dn. ....... 31h 
ee Ribs, 3/5 ...... 22@22% 
ie tccers Pee, O/OD. 6csasse% 18n 

OTHER CELLAR CUTS 

Fresh or Frozen Cured 
9%a Square Jowls ........... und 
8', Jowl Butts, Loose ..... 8b 
91 Jowl Butts, Boxed ..... ung 





LARD FUTURES PRICES 


NOTE: Add %e to all price quo- 
tations ending in 2 or 7 


FRIDAY, MAY 4, 1956 


May 13.55 13.67 18.50 13.60a 
July 14.00 14.15 14.00 14.05-07 
Sep. 14.50 14.65 14.45 14.55-57 
Oct. 14.65 14.67 14.57 14.62-65 
Nov. 14.60 14.72 14.60 14.67a 

Sales: 8,160,000 Ibs. 

Open interest at close Thurs., 
May 3: May 127, July 1,694, Sept. 
1,252, Oct. 315, and Nov. 52 lots 

MONDAY, MAY 7, 1956 

May 13.70 13.77 13.60  13.60b 
July 14.00 14.25 14.00 14.07b 
Sep. 14.50 14.75 14.50 14.57b 
Oct, 14.60 14.80 14.60 14.60b 
Nov. 14.65 14.75 14.65 14.65a 

Sales: 9,840,000 Ibs. 

Open interest at close Fri.. May 


4: May 108, July 1,694, Sept. 1,265, 















Oct. 312, and Noy. 58 lots. 
TUESDAY, MAY 8, 1956 

May 13.52 13.55 13.20 13.32 

July 14.05 14.05 13.62 13.67-70 

Sep. 14.50 14.55 14.15 14.17 

Oct. 14.65 14.65 14.20) 1 

Nov. 14.50 14.52 14.27 14.27a 

Sules: 17,160,000 Ibs. 

Open interest at close Mon., May 
7: May 107, July 1,682, Sept, 1,284, 
Oct. 309, and Noy, 57 lots. 

WEDNESDAY, MAY 9, 1956 
May 12.92 12.92 12.80 12.80 
July 13.50 138.50 13.10 18.12 
Sep. 14.00 14.00 13.47 13.55 
Oct. 14.00 14.00 13.50 13.70 
Nov. 14.20 14.20 13.60  13.62b 

Sales: 25,160,000 Ibs. 


May 
Sept. 
lots 


Open interest at close Tues., 
8: May 108, July 1,688, 
1,309, Oct, 311, and Nov. 66 


THURSDAY, MAY 10, 1956 


May 12.85 12.90 12.75 12.75b 
July 13.22 18.30 138.02 13.20 
Sep. 13.60 13.70 13.50 13.60 
Oct. 13.70 13.80 13.60 13.67 
Nov. 13.75 13.75 13.65 13.70 

Sales: 13,000,000 Ibs 

Open interest at close Wed., 
May 9: May 96, July 1,586, Sept. 
1,294, Oct. 313, and Novy. 64 lots. 


60 ; 


CHGO. FRESH PORK AND 
PORK PRODUCTS 

May 8, 1956 

(Le. 
skinned, 
Hams, skinned, 12/14... 
Hams, skinned, 14/16... 
Picnics, 4/6 Ibs., loose... 
Picnics, 6/8 We... oo... 

(Job Lot) 

Pork loins, bon’ls 


prices) 


Hams, 10/12... 





Shoulders, 16/dn., loose. 
ON ENO 6500s hocks 
Tenderloins, fresh, 10's.64 
Neck bones, bbls: ..... 
ee ee Pere 
weet, 8:6;; BEB. <66c0ces 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To Sausage Manufacturers in 
jobs lots only) 


Pork trim., reg. 40% 

eee 10 
Pork trim., guar. 50% 

RR Sane ear 11 
Pork trim., 80% lean, 

ne ee ee 261% 
Pork trim., 95% lean, 

Ms sasasvenererececsOe. Gat 
Pork head meat, trim. .. 18 
Pork cheek meat, trim., 

BGR Gicceclewuctemaes 24 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 





OS Re a en eee $15.50 
Refined lard, 50-lb. cartons, 

£00, OCRICERO vn ccwsccsses 15.00 
Kettle rendered tierces, 

MOOD oo cuit asnneen odesccceds 16.00 
Leaf kettle rendered tierces, 

E00. SRMOMNO: cb hse cirecde 16.50 
BIR TINIO 5.5 Waesis abaiets veut 17.75 
Neutral tierces, f.o.b. 

Ae) Se ee 17.25 


Standard shortening, 
Ae eS ee ee 
Hydro, shortening, N. & S.... 2 





WEEK'S LARD PRICES 


P.S.or P.S. or. Ref. in 
D. R. D. R. 50-Ib. 
Cash Loose tins 

Tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 






May 4 ..13.60n 114% @11% 13.87%n 
May 5 ..13.60n 11.874n 13.87%4n 
May 7..13.60n 11.75a 13.75n 
May 8 ..13.324n 11.50a 13.50n 
May 9 ..12.80n 10.75 12.75n 
May 10 12.75n 10.75n 12.75n 





HOG VALUES VARY UNEVENLY THIS WEEK 


(Chicago costs and credits, first two days of the week) 


Although live hog costs were down, lower prices on 
pork resulted in a retreat on cut-out values. Light hogs, 
which returned positive margins for a few weeks, joined 
the other two classes in the minus column. 


180-220 lbs,— 


Value Value 
per percwt. per per cwt. 
ewt. fin. ewt. fin. 
alive yield alive yield 

PO a a $11.13 $16.04 $10.80 $15.19 
Fat cuts, lard .... 4.09 5.88 4.16 5.89 
Ribs, trimms., ete. .... 1.49 2.14 1.35 1.88 
CONE OF ROGe ceca $14.95 $15.36 
Condemnation loss ..... 07 07 
Handling, overhead .... 2.00 1.81 
TOTAL COST .... - $17.02 $24.49 $17.24 
TOTAL VALUE. .......% 16.71 24.06 16.31 

Cutting margin ...—$ .43 -—$ .48 —S .93 

Margin last week...+ .01 + .02 ao 


—220-240 lbs.— 





——— Ibs.— 


alue 
per per ewt. 
cewt, n. 
alive yield 
$10.52 $14.89 
3,8 5.41 
1.26 1.75 
$15.07 
07 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angele 
May 
FRESH PORK (Carcass): 
80-120 Ibs., U.S. 
120-170 Ibs., U.S. 
FRESH PORK CUTS: No. 1: 
LOINS: 
8-10 lbs. 
10-12 Ibs. 
12-16 Ibs. 


Ss 


Packer style) 
1-3.. None quoted 
1-3. .$27.50@28.50 


ee rere 42.00@47.00 
42.00@ 47.00 
Cepia wee errs 42.00@47.00 


PICNICS: (Smoked) 
eR isias pale coca 27.00@ 33.00 
HAMS, Skinned: 
PIM. —055:5'0,050-0 0 gt 49.00@54.00 


16-18 Ibs. 


BACON, ‘‘Dry'’’ Cure No, 1: 
6- 8 lbs, 
8-10 lbs. 
10-12 Ibs. 


LARD, Refined: 
DMM, CAPEOD: - 3500:6005's 
50-Ib. cartons & cans... 
Tierces 


16,00@18.5) 
15.00@18.00 
14,.25@17.50 


46.00@52.00 


32.00@39.00 
30.00@34.00 
rere ee 28.00@33.00 


0 


San Francisco 


May § 
(Shipper style) 
$28.00@29.00 
26.00@ 28.00 





47.00@49.00 
48.00@51.00 
47.00@50.00 


(Smoked) 
28.00@32.00 


52.00@56.00 
50.00@54.00 


38.00@42.00 
36.00@ 40.00 
34.00@38.00 


17.50@19.00 
17.00@18.00 
16.00@17.00 


No. Portland 
May 8 
(Shipper style) 
None quoted 
$25.50@ 27.00 


45.00@48.00 
45.00@48.00 
44.00@48.00 


(Smoked) 
29.00@34.00 


48.00@54.00 
46.00@52.00 


34.00@37.00 
32.00@35.00 
30.00@32.00 


14.50@17.50 
None quoted 
12.50@16.50 





N. Y. FRESH PORK CUTS 


May 8, 1956 
(l.e.1. prices) 
Western 
Pork loins, 8/12 ....$39.00@42.00 
Pork loins, 12/16 .... 39.00@41.00 


Hams, sknd., 10/14 .. 46.00@48.00 
Boston Butts, 4/8 ... 30.00@34.00 
Regular picnics, 4/8.. 24.00@26.00 
Spareribs, 3/down .... 33.00@36.00 


Pork trim., regular 28.00 
Pork trim., spec. 80% 44.00 
City 


Box lots 
Hams, sknd., 10/14. . .$44.50@47.00 
Pork loins, 8/12 .... 42.00@45.00 
Pork loins, 12/16 .... 42.00@44.00 
Boston Butts, 4/8 .... 29.50@35.00 
in. i. See 24.00@ 26.00 
Spareribs, 3/down . 34.600€@38.00 





N. Y. DRESSED HOGS 
(l.e.l. prices) 

(Heads on, leaf fat in) 

50 to 75 s 

75 to 100 Ibs. 

100 to 125 lbs. 

125 to 150 Ibs. 





CHGO. WHOLESALE 
SMOKED MEATS 


May §, 1956 


Hams, skinned, 14/16 ibs., (Av.) 
So a, SS ees 48 ky 
Hams, skinned, 14/16 ths., 


ready-to-eat, 


wrapped ee 
Hams, skined, 


16/18 lbs... 


IE Morn n:s Sib nF 90 So8's <. ri 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped ..... 9 


Bacon, fancy trimmed, brisket 
off, 8/10 lbs., wrapped .... 2 

Bacon, fancy sq. cut, seedles 
12/14 lbs., wrapped 


Bacon, No. 1 sliced, 1-lb. heat 
seal, self service pkge. .... 40 


HOG-CORN RATIOS 


The hog-corn ratio for 
barrows and gilts at Chi- 
cago for the week ended 
May 5, 1956 was 9.9, the 
U. S. Department of Agri- 
culture has reported. This 
ratio compared with the 9.9 


ratio for 


the 


preceding 


week and 11.4 a year ago. 


These ratios 


were calcu- 


lated on the basis of No. 
3 yellow corn selling at 
$1.532, $1.538 and $1.488 
per bu. during the three 
periods, respectively. 


Lard in Philippines 
Hog lard is virtually nev- 
er used in the Philippine 
Republic, but pork fat trim- 
mings are used with either 
rice or vegetables in certain 
dishes. Raw pork fat is used 
for frying and other cook- 
ing. Coconut oil is the com- 


mon 
fat. 


commercial 


cooking 
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rices on GARLIC & ONION PRODUCTS RAPPLE & S SF PANS 
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| (IRE). LAUDENSLAGER, INC. SIU 














)-270 lbs. — 

Value 68 YEARS CONTINUOUS SERVICE IN BLENDING AND MIXING 

a fin. i 

é py 616 West York Street 6 Philadelphia 33, Pennsylvania a Telephone: FRemont 7-6282 
Ma Bt 

MS 1.75 WRITE Ge ea U-S D 1oR £26.17 SAM.P l-E:S ON REQ UE $4 
O7 

uf 

é 

710 $23.37 =e — 

19 = 22.05 

99 —-$ 1.32 

91 1.22 


FRENCH 
ices. | | HORIZONTAL 
eon | | MIELTERS 





NO 
TRAP 





pper style) 


fone quoted Are 

+. 50@ 27.00 Sturdily MAINTENANCE 
Built. 

5.00@ 48.00 & FOR 

topass.0 Cook Quickly 


in Efidetly. 7 YEARS 
ies THE FRENCH OIL MILL MACHINERY CO. 

















8.00@54.00 eeeeveeeeee ee eee @ a silee ‘ 

6.00@52.00 PIQUA, OHIO * pes 

epee alee Reports The A. W. Stadler Comin 

0.00@32. 

ee a ‘Anderson Super-Silvertop Steam Traps do a wonderful job 

dé eens’ a of keeping our cookers operating at maximum efficiency,” 

Rohe cessed reports the A. W. Stadler Company, prominent Cleveland 

[2.50@ 16.50 renderers, ‘“Traps installed 7 years ago have required no 
maintenance.”’ Reports like this are commonplace. These 
traps are built for long life and fast, complete condensate 

ATIOS drainage. Rugged Anderloy valves and seats, seldom need 


replacing. Patented guided bucket keeps valve and seat in 


ratio a s ag % ter# { ie s? | perfect alignment. Save on maintenance. Re = obsolete 
at Chi- 


traps. Order Super-Silvertop Steam Traps t 






‘k ended 
° . FREE TRAP SELECTOR BOOKLET—Write The V. D. Anderson Company, 
9.9, the Got butterflies from worrying about __ Division of International Basic Economy Corporation 
Ss < sales? Switch your ad to the PROVI- - 1945 West 96th Street, Cleveland 2, Ohio 
red. s The 
h the 9.9 SIONER and then . . . get set for the engineered ANDERSON 
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d $1.488 Take ke gloat REPRESENTATIVE: 

he three | WASH. 24, D. C. 
Back National Market 
Equipment and 

Refrigeration Co 


mai” §6©3>6©-: COOLER - COAT —/- Ge 


400 4th St., S.W 
W. F. Wood & Co. 
1855 Industrial St. 
W. PLAINS, MO. 
Mr. Berry Holland 
405 Grace Avenue 
BRIDGETON, N. J. 
Leonard's 
55 South Laurel St. 


ay KANSAS CITY, MO. 
Phil Hantover Co. 


“ a 1747 McGee Traffic 
Rojnig COU crotnine co. Harrison Brokorsge 
201 EAST 34th ST., NEW YORK 16, N. Y. Dept. 25 |' \ 0. Sarees 
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BY-PRODUCTS... FATS AND OILS 









BY-PRODUCTS MARKET 


Wednesday, May 9, 1956 


BLOOD 
Unground, per unit of ammonia 
RRA aa re ea *5.25@5.50n 


DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose: 


SE CONS 0p cain 3's. p.4'0'e Ww ia'ele 0 00590005 *5.75n 
ME AEE (oss as s,0.98 b 00 4400 e480 ven’ *5.50n 
ee Pare ror *5.25n 
Liquid stick, tank cars ........ *1.50@1.75 


PACKINGHOUSE FEEDS 


Carlots. ton 
50% meat, bone scraps, bagged..$ 77.50@ 85.00 
50% meat, bone scraps, bulk .... 75.00@ 80.00 
55% meat scraps, bagged ....... 90.00 
60% digester tankage, bagged ... 75.00@ 80.00 
60% digester tankage, bulk 72.50@ 77.50 


80% blood meal, baggéd ........ 110.00@120.00 
Steamed bone meal, bagged 
SeeS MED is bac a vintewves ees 87.50 


60% steamed bone meal, bagged... 67.50@ 70.00 


FERTILIZER MATERIALS 
Feather tankage, ground, 


ee TNE MEE, bo cice cio sicasep sce 4.25@4.50 
Hoof meal, per unit ammonia ........ 6.00@6.25 


DRY RENDERED TANKAGE 








Low test, per unit prot. *1.30@1. 35n 
Med. test, per unit prot. . *1,.25n 
High test, per unit prot. "7. 20n 
GELATINE AND GLUE STOCKS 
Per cwt. 

Calf trimmings (limed) ........... 1.35@ 1.50 
Hide trimmings (green salted) ... 6.00@ 7.00 
Cattle jaws, scraps and knuckles, 

POP TOR: cccccccccccsvccccccscccs ot 55.00@57.00 


Pig skin scraps and trimmings .... 6.75@ 7.00 


ANIMAL HAIR 
Winter coil dried, per ton ... 
Summer coil dried, per ton .. 
Cattle switches, per piece . 
Winter processed, gray, lb. .. 
Summer processed, gray, Ib. 


.*125.00@135.00 
- *60.00@ 65.00 





21% 
18@14 





TALLOWS and GREASES 


Wednesday, May 9, 1956 











In moderate trade late last week, 
price quotations were reduced by 
1&c. Bleachable fancy tallow sold at 
73¢c, prime tallow at 74%c, and spe- 
cial tallow at 6%c, all c.a.f. Chicago. 
Choice white grease, all hog, was of- 
fered out freely at 9c, c.a.f. New York, 
but met bids of 854 @8%4c. Inquiry 
on bleachable fancy tallow, same de- 
livery point, was at 734c. 

On Friday, another Ygc decline 
took place, with bleachable fancy tal- 
low sold at 71c, c.a.f. Chicago. Some 
resale choice white grease, all hog was 
on the market at 834c, delivered East. 

Some consumers were reportedly 
listing available offerings on Monday 
of the new week. Edible tallow was 
available at 1114c, Chicago, but bid 
at 1034@11c. Bleachable fancy tal- 
low was bid at 74@7%4c, c.a.f. East, 
product considered. 

A few tanks of bleachable fancy 
tallow traded at 71c, c.a.f. Chicago, 
on Tuesday. Some consumers’ ideas 
were steady to fractionally lower, with 


bids of 744@714c, Chicago, heard. 








































Choice white grease, all hog, sold at 
83¢c, c.a.f. East. Bleachable fancy 
tallow sold at 742@7%c, same con- 
suming point. Inquiry on good packer 
production bleachable fancy tallow 
was at 754c, c.af. East. Edible tallow 
was reported available at 1114, Chi- 
cago, and bid at around 1034c. The 
same was available at llc, f.o.b. 
River. 

At midweek, a few tanks of bleach- 
able fancy tallow traded at 7c, 
c.a.f. Chicago. Choice white grease, 
all hog, was bid at 8'%c, c.a.f. East, 
but held fractionally higher. Bleacha- 
ble fancy tallow was bid at 742@7%c, 
c.a.f, East, product quality consid- 
ered. Edible tallow was available at 
llc, Chicago, and llc, f.o.b. various 
outside points. 

TALLOWS: Wednesday's quota- 
tions: edible tallow, Ile; original 
fancy tallow, 7%c; bleachable fancy 
tallow, 7¥gc; prime tallow, 6%c; spe- 
cial tallow, 614 @65,; No. 1 tallow, 


61,@63%c; and No. 2 tallow, 
53, @6c. 
GREASES: Wednesday’s quota- 


tions: choice white grease, not all hog, 
7¥ec; B-white —. 6%42@6%c; yel- 
low grease, 61/4 @6%¢c; house grease, 








THE TEST 





OF TIME 


” 5) YEARS OF SUCCESSFUL SERVICE 
to SLAUGHTERHOUSES 


Whatever your problems may be, call: 


DARLING & COMPANY 


Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 







DARLING & COMPANY 


616 

















Phone: YArds 7-3000 Phone: 





Waucoma 500 


| CHICAGO ALPHA, IA. DETROIT | CLEVELAND | | CINCINNATI | BUFFALO | 
4201 So. Ashland P.O. Box 500 P.O. Box 3329 P.O. Box 2218 Lockland Station P.O. Box #5 
Chicago ia Alpha, lowa MAIN POST OFFICE Brooklyn Station Cincinnati 15, Station ''A" 

nois 


Dearborn, Michigan 


Cleveland 9, Ohio 
Phone: WArwick 8-7400 


Phone: ONtario 1-9000 





OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


Phone: 


Buffalo 6, New York 


Ohio 
VAlley 1-2726 Phone: Filmore 0655 
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6c; and brown grease, 5c. Choice 
white grease, all hog, was quoted at 
88ec, c.af. East. 


EASTERN BY-PRODUCTS 


New York, May 9, 1956 

Dried blood was quoted Wednes- 

day at $4.50 per unit of ammonia. 

Low test wet rendered tankage was 

listed at $4.50@4.75 f.o.b. per unit 

of ammonia and dry rendered tank- 
age was priced at $1.45. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, MAY 4, 1956 


Prey. 


Open High Low Close Close 
> Bee 18.30 aaa eeoy 18.33b 18.25 
|) ree 18.60 eine ate 18.66 18.55b 
Sept. .... 17.75 ieee neue 17.77b 17.66 
ee 16.50b .-+» 16.69b 16.54b 
re 16.26b 16.34 16.24 
ee 1 ere nest 16.25b 16.20n 
ee A ee Pate 16.23 16.10b 
Sareea B TG.10p 4... Pers 16.18 16.12b 


Sales: 276 lots. 


MONDAY, MAY 7, 1956 









| aa 18.20b 18.30 18.30 18.29b 18.338b 
Li See 18.56b 18.65 18.46 18.62 18.66 
Sept. .... 17.75 17.83 17.58 17.78b 17.77b 
a ee 16.60b 16.65 16.60 16.64 16.69b 
i ne 16.15b 16.30 16.10 16.30 16.34 
SPS are 16.15b 16.2 16.30 16.20b 16 


>. 
: 16.08 16.20b 16.23 
re 16.15b 16.22. 16.06 16.22 16.18 
Sales: 279 lots. 


_ 
= 
~ 


TUESDAY, MAY 8, 1956 
Ce 18.05b 18.10 17.65 17.15b  18.29b 
8.50 8.50 








i: ren 1 1 17.65 17.74 18.62 
Sept. .... 12.57 17.14 «17.16 =17.78b 
eee 16.40b “ 16.09 16.09 16.64 
Sree 16.06b 16.25 15.82 15.82 16.30 
ae 16.05b 16.20 16.20 7 

| AS 16.00b 16.15 15.90 

ree 16.00b wit pene 





Sales: 534 lots. 


WEDNESDAY, MAY 9, 1956 





17.50 17.20 17.18b 17.15b 
17.85 17.40 17.48 17.74 
17.38 16.95 17.01 17.16 
15.96b 16.09 
15.78 15.82 
15.75b 15.70b 
15.75 15.67b 
15.70b 15.72 
VEGETABLE OILS 
Wednesday, May 9, 1956 
Crude cottonseed, carlots, f.o.b. 
CREE a Salts Lea a 15 @15\%pd 
CNG. Waendsune cous 60%6%ecna unq. 
OMEN: spe cumret seein bebacses cad 15 @15%n 
Corn oil in tanks, f.o.b. mills ..... 15% pd 
Soybean oil, Decatur basis ........ 14%pd & a 
Peanut oil, f.o.b. mills ........... 16pd & a 
Coconut oil, f.0.b. Pacific Coast ... 12%n 
Cottonseed foots: 

Midwest and West Coast ........ 1%@ 1% 
Lt eee ae Rt RC OEE 1%@ 1% 
Wednesday, May 9, 1956 
White domestic vegetable .................. 28 
MERWE OUMRONII So ein eins cactie sb ios ctenecsna ce 30 
RII COUPON OMBEEG, 5. e055 555 65/000 60sec es 25 
Water GCHOTHAN DAGUT oss <ieds cs dcesdcccccass 24 


OLEO OILS 


Wednesday, May 9, 1956 
Prime oleo stearine (slack barrels) 
Extra oleo oil (drums) 


13% 
oie ate ote 16@16%4 





n—nominal. a—nasked. pd—paid. 


Shortening, Ed. Oil Shipments 


Shipments of shortening and edible 
oil in March totaled 383,459,000 Ibs. 
according to the Institute of Shorten- 
ing and Edible oils. This compared 
with 395,315,000 Ibs. shipped in 
February and 356,288,000 Ibs. a year 
ago. Of the March, 1956 total, 154,- 
791,000 Ibs. was shortening and 209,- 
796,000 Ibs. was edible oil. 


MAY 12, 1956 


HIDES AND SKINS 





Persistent lower bids resulted in 

a moderate trade of big packer hides 

at reduced levels — Small packer hide 

market also maintaining a _ soft 
undertone. 


CHICAGO 


PACKER HIDES: A light trade 
came about Jate last week. Heavy 
native steers and heavy native cows 
sold 1c lower. River heavy native 
steers sold at 12c, and northern pro- 
duction traded at 1214c. Heavy na- 
tive cows sold at 13c. 

Moderate trade on some selections 
came about at the start of the new 
week, and at steady to lower quota- 
tions. All-light native steers sold at 
15c, heavy native steers at 12c, heavy 
native cows at 13c, and River light 
native cows at 1714c. Colorados were 
bid 1c lower; however. last reported 
trading was at 914¢. 

Continued weakness was evident at 
midweek. Butt-brands sold at 91/4c, 
and May takeoff Colorados at 9c. 
April takeoff Colorados sold at 81c. 
Denver branded cows were quoted 
at 1114c, Northerns at 12c, and 
Southwesterns at 1214c. Light native 
cows were quoted at 16@17c, nomi- 
nal. Native bulls were listed at 10145c 
and branded bulls at 914c. 

SMALL PACKER AND COUN- 
TRY HIDES: Buvers more or less 
maintained a “waiting attitude,” con- 
sequently some product was reported 
available at 14c lower. The 50-Ib. 
natives were reported held at 1414, 
and branded selections at 13%c. 
Later, the 50-Ib. natives were quoted 
at 14@1414c, and branded at 
13@1314c. The 60-lb. natives were 
quoted at 10c and branded selections 
at 9c. 

CALFSKINS AND KIPSKINS: 
Northern calfskins, 10@15-lb. weights 
sold at 50c, and 10-Ib. down sold at 
45c. All-weight northern  calfskins 





F-O Exports Continue High 


Exports of fats and oils continued 
at high levels in March. An estimated 
$40,000,000 worth exported in March 
was being encouraged by a_ high 
level of foreign economic activity, 
short oilseed crops and U. S. govern- 
ment programs. Larger quantities of 
lard, tallow, soybean oil, and soy- 
beans were shipped. Lower prices 
limited the value increase for lard. 
Higher prices held value up for cot- 
tonseed oil despite a nearly 100,000,- 
000-Ib. drop in quantity. 


brought 45c, and 471!4c. Kipskins 
were offered 2c lower. 

SHEEPSKINS: Asking price on 
the No. 1 shearlings was quoted at 
2.75, but without buying interest. 
No. 2 shearlings sold at 2.00. Fall 
clips traded at 3.00@3.15. In other 
movement, a large quantity of No. 1’s 
brought 2.50@2.75, and No. 2’s sold 
at 1.90. Additional fall clips moved 
at 3.10@3.25. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Cor. Week 


May 9, 1956 1955 
Lt.. Nat. steet@iciccis 15n 14 @14%n 
Givy. Nat. steer ...... 11% @12n 11 @l11%n 
Hx. Lgt. steers ....... 18n 
Butt brnd. steers ..... 9% 10%n 
COR. WEGRRE veccc accuses 9 10n 
Hvy. Tex, steers ...... 9n 10%n 
Let. Tem. ateers ...... 14%n 
| A a > ere lin 15%4@16n 
Hvy. Nat. cows ....... 124%,@138n 11%@l12n 
Lt. Nat cows ....020% 16 @17n 13%@14n 
Branded cows ......... W%@12%n 10%@11%n 
A Re ees 10% 9n 
Branded bulls ......... 944n 8n 
Calfskins, 
New, 10F88~ 5. 6scccus 171% @52% 421% 
Perr err Sn 47% 
Kips, Nor., nat., 15/25. 36a 29n 


SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and over .... 11 


944@10n 
50 Ibs. 


jew eset eete of 14% lin 


SMALL PACKER SKINS 


Calfskins, all wts. ....31 @35 35n 
Kipskins, all wts. .... 23 22 @23n 
SHEEPSKINS 
Packer shearlings, 
ee Pee rr 2.50@2.75 2.90 
Te ROS ccvicds ox 25@26n 27%, @28n 
Horsehides, Untrim. . 9.25@9.50 8.00@8.50 


N.Y. HIDE FUTURES 


FRIDAY, MAY 4, 1956 
Open High Low Close 


July ... 12.95b = 13.05 13.05 13.00b- 10a 
Oct. ... 18.25 13.39 13.25 13.30b- 36a 
Jan. ... 13.50b 13.65 13.51 13.55b- 65a 
Apr. ... 13.70b laces ace 13.75b- = Sa 
July ... 13.85b 13.95b-14.05a 
Oct. ... 14.00b 14.15b- 30a 


Sales: 23 lots. 


MONDAY, MAY 7, 1956 


July ... 13.00b 13.00 12.88 12.80b- 86a 
Oct. ... 13.385b 13.35 13.10 13.10 

Jan. ... 13.55b 13.56 13.35 13.35b- 41a 
Apr. ... 13.75b 13.55b- 65a 
July ... 13.95b 13.75b- 85a 
Oct. ... 14.15b 13.95b-14.05a 


Sales: 31 lots. 


TUESDAY, MAY 8, 1956 


July ... 12.7%5b 12.77 12.51 12.49b- 52a 
Get. ... 26 13.10 12.89 12.89 
Jan. ... 13.31 13.31 13.13 13.20 
Apr. ... 13.49b wend eeee 13.42b- 50a 
July ... 13.69b 13.65b- 75a 
Oct. ... 13.85b 13.80b-14.00a 


Sales: 95 lots. 


WEDNESDAY, MAY 9, 1956 


July ... 13.45b 12.74 12.68 12.72 

Oct. ... 12.52b 13.10 13.00 13.05b- 12a 
Jan. ... 13.00-02 13.35 13.28 13.35b- 48a 
Apr. ... 18.28 z3 ..ee ~=—«:18.55b- 65a 
July ... 13.65b 13.75b- 85a 
Oct. ... 13.85b 13.95b-14.05a 


Sales: 14 lots. 


THURSDAY, MAY 10, 1956 


July .. 12.65b 12.90 12.74 12.74 
Oct. .. 13.06b 13.25 13.10 13.10 
Jan. .. 13.33b 13.40 13.40 13.40b-45a 
Apr... 13.56b Gag ave 13.60b-70a 
July .. 13.75b 13.80b-90a 
Oct... 13.94b 14,00b-10a 


Sales: 38 lots. 
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World 1955 Stock Population 
Growth Smallest In Years 


With most of the large meat pro- 
ducing countries of the world look- 
ing for outside markets for their sur- 
pluses, livestock numbers of the world 
last year increased some over the 
count of the year before. Increases 
were generally small percentagewise 
over the year before, but totals were 
larger than prewar. The hog popula- 
tion was reported to have established 
a new all-time record by the close 
of 1955 and was sharply higher than 
prewar, with sheep numbers up in 
most large-production areas. 

The world cattle population as re- 
ported by the Foreign Agricultural 
Service, totaled about 918,000,000 
head on January 1, 1956. Percentage- 
wise, the increase was comparatively 
small over the count for the previous 
year, but 22 per cent larger than pre- 
war. The world’s cattle population 
has increased successively in each of 
the last nine years, but last year’s rate 
of increase was the smallest since the 
war. By continents, the January 1, 
1956 world cattle. population was 
listed as follows: North America, 
135,100,000; Europe, 106,700,000; 
Asia, 342,500,000; South America, 
148,300,000; Africa, 97,400,000; 
Oceania, 22,600,000; and U.S.S.R., 
65,000,000 head indicated. 

The hog population, increasing at 
its smallest rate since the war, reached 
an all-time record of 373,000,000 
head. This was 27 per cent larger 
than prewar and 52 per cent above 
the low level of 1946-50. The 8 per 
cent increase in hog numbers in North 
America was countered by much 
smaller increases on other continents 
and even decreases in still others. 
Numbers increased by 4,500,000 in 
the United States last year. By con- 


tinents, the January 1 1956 hog pop- 
ulation was listed as follows: North 
American, 74,000,000; Europe, 95,- 
800,000; Asia, 102,800,000; South 
America, 43,200,000; Africa, 3,900,- 
000; Oceania, 2,200,000; and 
U.S.S.R., 51,000,000 head. 

The world sheep population at the 
start of 1956 was placed at 910,000,- 
000 head, up about 16,000,000 from 
a year earlier. Numbers increased in 
all major areas, except in North Amer- 
ica. North America had 39,000,000; 
Europe, 122,500,000; Asia, 184,600,- 
000; South America, 130,000,000; 
Africa 128,500,000; Oceania, 177,- 
000,000; and U.S.S.R., 128,000,000 
head. 


CCA Convention May 23-26 


About 1,200 members of the Colo- 
rado Cattlemen’s Association are ex- 
pected to attend the organization’s 
89th annual convention May 23-26 at 
Colorado Springs, it has been an- 
nounced, Experts from various branch- 
es of agriculture, and the livestock and 
meat industry will be present to help 
discuss problems of the industry as 
speakers and as panel members. 


ST. LOUIS HOGS IN MARCH 


Hog receipts, weights and range 
of prices at the St. Louis NSY were 
reported by H. L. Sparks & Co.: 


—A pril—— 

1955 
Hogs received ........ 203,119 
Highest top prices ........ $18.50 
Lowest top price .......... 17.25 





Average price 
Average weight, Ibs. ...... 219 220 


LIVESTOCK CARLOADINGS 


A total of 7,546 railroad cars was 
loaded with livestock in the week 
ended April 28, the Association of 
American Railroads has __ reported. 
This was 1,594 cars fewer than in 
the corresponding week of 1955. 


March Livestock Costs To 
Packers Below Year Earlier 


Packers operating under federal in- 
spection in March bought all of their 
meat animals at prices lower than 
those a year earlier. 

Average cost of cattle in March 
at $15.76 was 14 per cent less than 
in 1955, calves at $16.99 cost 5 per 
cent less than in 1955, hogs at $12.83 
had 81 per cent of the 1955 value 
and lambs averaging $18.99 cost 10 
per cent less than the year before: 

The 1,565,971 cattle, 646,706 
calves 6,326,637 hogs and 1,215,816 
sheep and lambs slaughtered in 
March had dressed yields of: 


Mar., 1956 Mar., 1955 


1,000 1,000 

Ibs, Ibs. 
ren re 888,128 822,722 
tS ge ee a 70,768 68,145 
Pork (carcass wt.) ..... 1 Bs 109, 446 1,009,567 
Lamb and mutton ...... 2¢ 61,429 
po ee 232 1,961,863 
Pork exch. lard ..65... 749.899 
Lard production ........ 189,884 
Rendered pork fat ..... 9,787 





Average live weights of livestock 
butchered in March were: 
Mar., 1956 Mar., 1955 
bs. Ibs. 


ME CURIS. s.62:0:6-4:0 teak Ope 1,007.8 976.7 


a Oe 1,047.2 1,002.8 
Sl ree ae 895.3 866.2 
CNA 66:5: 9-6: Cras 0,0 wag, ein 1,009.9 996.2 
ee eee pane 197.2 185.8 
UU SO Uae hor antares 230.6 239.2 


Sheep and lambs ....... 0 102.1 103.2 
Dressed yields per 100 Ibs. live 
weight for the two months were: 
Mar., 1956 Mar., 1955 


Per Cent Per Cent 
RUE so owe ces cece cndaous 56.5 55.5 
Se OE eee 55.9 56.0 
Re a ee ere 76.2 77.0 
Sheep and lembs ........ 47.9 48.0 
Lard per 100 Ibs., hog .. 15.4 14.5 
Lard per animal (Ibs.).. 35.5 34.6 


Average dressed weights of live- 
stock compared as follows: 


Mar., 1956 Mar., 1955 


ss. Ibs. 
RADE IA tobi sicrg 5 2 Rewsslaede 569.4 542.1 
OL Ae A eee 110.2 104.0 
MUMMIES eins a aie Riek osha vee 175.7 184.2 


Shes a1) and ROE. isn tcs 18.9 49.5 


‘Included in cattle. 
"Subtract 7.0 to get packer style average. 





EVERYTHING for Meat Processing 


available FAST "4 








—_ OTR 


H. L. SPARKS & COMPANY 


ae 








——es 








MID-WEST 


ORDER BUYERS 
_ LIVESTOCK BUYERS 


og NATIONAL STOCKYARDS, ILL 
Phones: Upton 5-1860 & 3-4016, 
Bridge 1-8394 


Peoria « Bushnell ¢ Springfield 







Koch customers from coast 
to coast recognize the familiar 

“Same Day Shipment” sticker. Koch 
ships most supply orders within 24- 
hours after they are received. You can 
count on Koch! 


NOOO 2518 Holmes St 


SUPPLIES Kansas City 8, Mo. 


Phone Victor 2-3788 


Located in the heart 
of the Corn Belt 
where they Raise the 
meat type Hog. 


Order from the big Koch Catalog 80 
of over 2200 items...write for FREE 
catalog. Try Koch's fast, dependable 
service...phone, wire or write. 


ROCH : 


VISIT BOOTH 6 NIMPA 


6-7851 © 462 « 8-2835 

















All our country points operate under Midwest Order Buyers 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, May 5, 1956, as 
reported to The National Provi- 
sioner: 


CHICAGO 
Armour, 14,793 hogs: Shippers, 
6,765 hogs; and others, 20,772 hogs. 
Totals: 27,766 cattle, 1,311 calves, 
42,280 hogs, and 3,350 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour... 3,305 691 2,064 2,516 


Swift) .. 3,121 903 3,167 1,941 
Wilson . 1,557 ee. 4,338 er 
Butchers. 6,422 3 1,119 1,183 


Others .. 1,117 «+. 1,643 9,080 


Totals .15,522 1,597 12,381 14,720 


OMAHA 
Cattle and 

Calves Hogs Sheep 
Armour ... 7,365 6,944 823 
Cudahy ... 4,208 6,710 1,193 
i ee 5,189 6,160 1,111 
Wilson - 3,279 5,100 1,054 
Am, Stores 972 ea ne 
Cornhusker. 6 
O'Neill as 


Neb. Beef. 
Gr. Omaha. 
Rothschild. 
a, 
Kingan 
Others 





9,604 
Totals ..30,311 34,527 4,181 


E. ST. LOUIS 
Cattle Calves Hogs Sheep 





Armour.. 3,670 644 11,571 357 
Swift ... 4,373 1,915 11,917 780 
Hunter.. 1,324 ccs Spas oe 
Co ae sure ee 2,215 
Krey 7,827 


Totals. 9,367 2,559 41,549 1,137 


ST. JOSEPH 

Cattle Calves Hogs Sheep 
Swift ... 4,095 359 1,265 5,984 
Armour... 3,875 473 8,817 1,901 
Others .. e 3,120 1,166 





23,202 9,051 





Totals*12,921 
*Do not include 142 cattle, 122 
calves, 6,541 hogs and 4,062 sheep 
direct to packers. 


sIoUxX CITY 

Cattle Calves Hogs Sheep 
Armour... 4,319 2 6,356 1,314 
8$.c. Dr. 

Beef . 2,879 mares Pee én 
Swift .. 4,197 --. 5,088 943 
Butchers. 751 2 ware eas 
Others .. 6,887 14 14,606 111 


Totals .19,0383 18 26.000 2.368 


WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 1,467 439 2,410 
Dunn ... 93 wire et 
Sunflower 82 


Dold ... 154 —— 709 
Excel .. 893 ee 
Kansas . 600 “ee oes te 
Armour.. 60 sas oe. 2,289 
Swift .. aa va ove neon 
Others .. 1,281 re 158 1,454 


439 3.277 6.804 
OKLAHOMA CITY 

Cattle Calves Hogs Sheep 

Armour... 1,170 96 1,482 1,704 

Wilson . 1,369 184 1,979 1,931 

Others .. 3,725 213 1,254 a 


Totals. 4,630 





Totals* 6,264 493 4,715 3.635 
*Do not include 1,483 cattle, 200 
calves, 13,892 hogs and 4,876 sheep 
direct to packers. 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour... 8,745 3,654 16,691) 1,361 





Bartusch 1,330 
Rifkin .. 1,035 
Superior. 2 5 rer oan oss 
Swift .. 7,550 2,976 24,0388 1,491 
Others . 2,110 2,786 8,873 Ho 


Totals .20,856 9,416 49,602 3,447 


CINCINNATI 
Cattle Calves Hogs Sheep 
Gall cesses — Fars cen, (ae 
Schlachter 260 22 12 


Others .. 4,270 1,455 14,288 41 


1, 
Totals 4,539 1,477 14,228 297 


MAY 12, 1956 


LOS ANGELES 


Cattle Calves Hogs Sheep 





Armour 180 t4 
Cudahy 71 oe ee 
Swift .. : 24 
Wilson . i Fee 
Comm’'l 917 

Ideal .. 821 ‘as ie 
United . 743 1 445 
Atlas .. 650 ey Sen 


Acme .. 428 
Salter . 427 
Gr. West 394 oe tik 
Others . 3,482 577 831 


Totals 8,576 642 1,300 


MILWAUKEE 

Cattle Calves Hogs Sheep 
Packers . 1,179 4,199 5,321 207 
Butchers 3,463 1,721 92 411 


Totals. 4,642 5,911 5,418 61S 


FORT WORTH 
Cattle Calves Hogs Sheep 


Armour... 1,754 533 1,808 8,020 
Swift .. 1,369 947 1,304 10,764 
Blue 

Bonnet 397 23 77 
CRY ccs 445 18 7d 
Rosenthal — 1f 75 ‘ 


Totals. 4,055 1,596 2,764 18,784 


TOTAL PACKER PURCHASES 


Week Same 

ended Prev. week 

May 5 week 1955 
Cattle ...266,582 182,624 172,828 
Hogs ....261,188 311,504 248,389 
Sheep . 68,392 93,300 117,624 


CORN BELT DIRECT 
TRADING 


Des Moines, May 9— 
Prices at the ten concen- 
tration yards in Iowa and 
Minnesota were quoted by 
the USDA as follows: 


Barrows, gilts, U.S. 1-3: 
120-180 Ibs. . -$12.25@14.50 
180-240 Ibs. 14.10@15.50 
240-270 Ibs, . 13.50@ 15.05 
StG-Gne- TWEs tees ewes 13.25@ 14.55 
Sows: 
270-330 Ibs. 
330-400 Ibs. 
109-550) Ibs. 


We sh c.23 13.50@14.25 
Sees 13.00@13.75 
Sewetane 11.50@13.15 

Corn Belt hog receipts 

were reported by the U. S. 
Department of Agriculture 

as follows: 


This Last Last 

week week year 

est. actual actual 
May 3 .. 46,000 80,000 35,000 
May 4 ... 64,000 63,000 30,500 
May 5 -» 25,000 3 30,000 
May 7 ... 47,000 66,000 
May 8 ... 51,000 53,000 
May 9 ... 55,000 35,500 





AT INDIANAPOLIS 
Livestock prices at Indi- 
anapolis on Wednesday, 

May 9 were reported as 

follows: 

CATTLE: Cwt. 
Steers, prime ..... None qtd. 
Steers, good & ch...$17.75@21.00 
Heifers, good & ch... 17.00@18.00 
Cows, util. & com'l. 11.00@13.50 
Cows, can, & cut.... 10.50@12.50 
Bulls, util. & com’l. 14.00@16.00 
Bulls, good (beef)... 13.00@13.50 

VEALERS: 

Choice & prime .....$24.00@25.00 
Good & choice ...... 21.50@24.50 
Calves, gd. & ch.... 16.50@20.50 

HOGS: 





U. S., 1-3, 120/180 .$11.50@15.50 

U.S. 1-8, 180/200 ... 15.50@16.00 

U.S. 1-3, 200/220... 15.75@16.00 

U.S. 1-8, 220/240 ... 15.75@16.00 

U.S. 1-3, 240/270 ... 15.00@15.75 

U 1-3, 270/300 ... 14.75@15.25 
1 


Sows, ch., 270/360. 
LAMBS (Shorn): 


Gd. & ch. (No. 1)...$20.00@22.00 
Springers, util. . 21.00 only 


3.00@14.00 





WEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at major centers during the week 
ended May 5, 1956 (totals compared) was reported by 
the U. S. Department of Agriculture as follows: 
















i Sheep 
Cattle Calves & Lambs 
Boston, New York City Area! ..... 14,077 11,617 41,015 
Baltimore, Philadelphia ........... 8,348 1,014 3 
Cin., Cleve., Detroit, Indpls. ..... 18,687 8,254 
Oe! arr ae .o-- 29,066 
St. Paul Wis. Aveas® 2.26.50. cecccs 34,567 
St. Louis Area® ... 16,848 : 
Sioux City .. 12,098 2 
Omaha “ 31,766 11,078 
MERMORS CURT oie vic cnceccace 16,615 8,193 
Iowa-So. Minnesota* .............. 31,860 24,133 
Louisville, Evansville, Nashville, Not 
MIE 56. 05.00) O46n0 060k diretsce 9,785 Available 
Georgia-Alabama Area® ............ 6,456 aes 
St. Jo’ph, Wichita, Okla. City..... 19,712 17,179 
Ft. Worth, Dallas, San Antonio.... 15,431 23,901 
Denver, Ogden, Salt Lake City..... 18,974 19,585 
Los Angeles, San Fran. Areas® .... 27,210 27,704 
Portland, Seattle, Spokane ........ 7,195 4,030 
GURAINEN: SUPE AEAD iceweceses dats 318,690 105,674 213,241 
Totals previous week ......... 812,935 105,596 2 $12 
Totals same week 1955 ......... 318,870 111,060 881,481 259.776 


‘Includes Brooklyn, Newark and Jersey City. #Includes St. Paul, So. 
St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wis. 
‘Includes St. Louis National Stockyards, E. St. Louis, Il, and St. Louis, 
Mo. ‘Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, Mar 
shalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lee, Austin, 
Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. *Includes Los 
Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average price per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended April 28 compared with 
the same time 1955, was reported to the National Provi- 
sioner by the Canadian Department of Agriculture as 
follows: 





GOOD VEAL 
STEERS CALVES HOGS* LAMBS 
STOCK Up to Good and Grade B* Good 
YARDS 1000 Ibs. Choice Dressed Handyweights 
1956 1955 1956 1955 1956 1955 1956 1955 
Toronto ..... $17.84 $20.00 $25.00 22.50 22.25 $23.68 $24.11 $21.66 
Montreal ... 18.60 21.00 18.95 f 22.15 24.00 acam 19.50 
Winnipeg 7 25.41 19.50 19.75 ee 
Calgary ..... 19.33 18.72 18.10 
Edmonton 19.95 18.85 18.30 
Lethbridge .. 19.12 18.00 18.75 
Pr. Albert... 18.00 17.10 pak 
Moose Jaw .. 18.00 Sales 
Saskatoon 3 18.00 
Regina ..... 21.20 18.00 
Vancouver eee 20.15 





*Canadian Government quality premium not ineluded. 





SOUTHERN RECEIPTS 
Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, and 
Tifton, Georgia: Dothan, Alabama and_ Jacksonville, 
Florida during the week ended May 4: 


Cattle Calves Hogs 
Week ened Bete 6 oy bin nod tics towecedos 3,705 667 14,641 
Week previous five days ............ 3,236 663 13,090 
Corresponding week last year ......... 4,249 1,736 8,121 





LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Wednesday, May 


9 were reported as follows: 


LIVESTOCK PRICES 

AT ST. JOSEPH 

Livestock prices at St. 
Joseph, on Wednesday, 
May 9 were as follows: 


CATTLE: Cwt. CATTLE: Cwt. 
Steers, ch. & pr.....$20.50@21.00 Steers, prime ...... None qtd. 
Steers, gd. & ch.... 18.00@20.50 Steers, choice ...... $19.00@21.50 
Heifers, gd. & pr... 16.50@21.00 i a re 17.00@18.50 
Cows, util. & com'l. 11.50@13.00 Steers, com’l ....... 15.00@16.75 
Cows, can. & cut... 9.50@ Heifers, prime ..... 21.50 only 


Dp12.00 
Sulls, util, & com’l. 13.00@14.75 
VEALERS: 


Good & choice ...... $18.00@ 22.00 
Calves, gd. & ch.... 17.00@19.00 


Heifers, gd. & ch... 18.00@20.50 
Cows, util. & com’'l. 12.00@13.50 
Caws, can. & cut... 10.00@12.00 
Bulls, util. & com’l. 13.50@15.00 
Bulls, good (beef) .. 11.00@12.50 


= HOGS: 

HOGS; U.S. 1-3, 180/200 ...$15.00@15.75 
U.S. 1-3, 180/200 ...$14.50@15.75 U.S. 1-3, 200/220 ... 15.50@16.00 
U.S. 1-3, 200/220 ... 15.25@16.00 U.S. 1-3, 220/240 ... 15.00@16.00 
U.S, 1-3, 220/240 ... 15.25@16.00 U.S. 1-3, 240/270 ... 15.00@15.75 
U.S. 1-3, 240/270 ... 15.00@15.50 U.S. 1-3, 270/300 


. iy 
J -3 ..+ 14.25@15.00 
Sows, ch., 270/360 .. 13.50@14.00 Sows, ch., 270/360.. 14.00@14.75 


LAMBS: LAMBS (Shorn): 
Good & choice ..... None qtd. GRE Vi cacustr cess $23 .00@24.00 
Springers ......... $27.00@ 28.00 Springers ...... 17.00@28.00 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock etonahtored at 
13 centers for the week ended May 
5, 1956, compared: 


CATTLE 

Week 

Ended Prev. 

May5 Week 
C ptenaet . 27,766 27.026 

Kan, Cityt. ve 119 15,399 
ag aie 821 30,949 

St. Louist i 1926 12,765 
St. Josepht.. 12'1 86 12,288 
Sioux Cityt. 12,901 14,006 
Wichita*t .. 4,482 4/261 
New York & 

Jer. Cityt. 14,077 14,006 
Okla. City*t 8,440 9,903 
Cincinnati§ . 5,083 4,402 
Denvert ; oon 22,072 
St. Pault... 18,746 19,229 
Milwaukeet. 4,613 4,798 
. 165,110 191, 104 168,377 377 


HOGS 
. 35,515 


Cor. 
Week 
ny ae 


5513 
11,833 


Totals 


42,276 33,162 
10,386 
38,102 
28,989 
20,867 

2,925 
11,664 


Cc a agot 
Ka 


50,123 
32,280 
20,742 
10,553 


E. St. Louist 41, 549 
St. Josepht. 25,213 
Sioux Cityt. 19/384 
Wichita*t .. 9,803 
New York & 

Jer, Cityt. 43,612 59,882 
Okla. City*t 18,607 16,469 
Cincinnati§ . 3,453 12,563 
Denvert ... 16,123 
St. Pault... 40,729 43,925 
Milwaukeet. 5,413 5,484 


54,839 
9,327 
12,945 
10,603 
33,718 
4,451 


. 298,888 372,600 280,580 


SHEEP 
Chicagot ... 3,350 
Kan. Cityt. 14, 720 
Omaha*t >. So 
. St. Louist 1'137 
11,947 


2'07 8 
5,350 


& 
. 41,015 


Totals 


. 3.806 
10, 001 é 
6,955 

1,350 

9,580 

3,862 


46, arp 
- 8,511 6,8 
Cc ine innati§ . 340 38 
Denverft .. aad 25,044 
St. Pault. 2,852 2,030 
Milwaukeet. 618 466 

Totals ... 99,013 116,262 122,927 

*C attle and calve 

+Federally inspec ted slaughter, in- 
cluding directs 

tStockyards sales for local slaugh- 
ter. 

§Stockyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 


Inspected slaughter of 
livestock in Canada for 
week ended April 28: 

Week 
Ended 
Apr. 28 
1956 
CATTLE 
Western Canada.. 17,724 
Sastern Canada... 19,871 


Same 
week 
1955 


14,819 
18,333 


Totals 33,152 


Western Canada. 
Eastern Canada. 


51,093 
60,184 
Totals 127,116 111 297 
All-hog. carcasses 


graded 135,436 118,562 


Western Canada.. 
Eastern Canada.. 


2,371 2,234 
2,705 1,469 


5,076 3,703 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
4lst st., New York market 
for week ended May 5: 


Cattle Calves Hogs* Sheep 
214 41 14 14 


Totals 


Salable 
Total (incl. 
directs) 
Prev. week 
Salable . 
Total (incl. 
directs) 


-6,123 2,889 23,243 19,724 
201 31 

5,485 2,522 24,708 19,962 

” *Ipeluding hogs at 31st St. 


66 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs 

May ne 91 4,256 
May A 265 256 6,222 
May 5.. 91 4,256 
May 427 10,520 
May 400 11,500 
May 800 11,500 
*Week so 

far . 1,127 33,520 
Wk. ago. 47.868 1,163 33,070 
Yr. ago.33,567 1,530 36,055 
2 years 

ago ...40,759 1,039 27,959 2,243 

*Inc luding 343 cattle, 4,988 hogs 
and 1,164 sheep direct to packers. 


SHIPMENTS 
. 3,154 31 


4.944 
8.105 


May 
May 
May 
May 
May -- 3, 
May 9.. 2,000 
Week so 

far ...11,346 
Wk. ago.18,147 
Yr. ago.14,994 
2 years 
ago 


1, 693 


. 14,133 


MAY RECEIPTS 
64, 068 
3,007 


65,918 
16,337 


Cattle 
Calves 
Hogs 
Sheep 


1955 
Cattle 
Hogs 
Sheep 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased at 
Chicago, week ended Wed., May 9: 
Week Week 
ended ended 
May 9 May 2 
35,401 40,021 
8,228 9,498 


49,519 


Packers’ 
Shippers’ 


purch... 
purch,. 


Totals 43,629 


CANADIAN KILL 


Inspected slaughter of 
livestock in Canada in Mar., 
1956-55 compared, as _ re- 
ported by the Dominion 
Department of Agriculture: 
Mar. Mar. 
1956 1955 
Number Number 
"aoe 148,956 

79,467 
535,705 
29,871 


Cattle 
Calves 
Hogs 
Sheep 
eae hiss weights 
of livestock slaughtered in 
the two months were (Ibs.): 
Mar. Mar. 

1956 1955 


510.1 
104.5 


Cattle 
Calves 
Hogs 

Sheep 45.6 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 
May 4 with comparisons: 


Week to Cattle 
date 281,000 
Previous 


Hogs 
439,000 


Sheep 
114,000 


498,000 
387,000 


167,000 


216,000 
1956 to 
date 
1955 to 
date 


969,000 9,722,000 2,894,000 


4,950,000 8,195,000 3,214,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended May 8: 

Cattle Calves Hogs Sheep 

850 1,200 600 

420 2,000 1,525 

100 1,050 1,250 


Los Ang 
N. P'tia nd. 
San Fran. 


- 9,200 
-3,385 
- 650 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
May 8 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


St. L. N.S. Yds. Chicago 
HOGS (Includes Bulk of Sales): 

BARROWS & GILTS: 

U.S. No. 1-3: 

120-140 Ibs. .$12.50-13.50 None qtd. 
140-160 Ibs.. 13.50-14.25 None qtd. 
160-180 Ibs... 
180-200 Ibs... 
200-220 Ibs... 
220-240 Ibs... 
240-270 = Ibs... 
270-300 Ibs... 
300-330 Ibs... 
330-360 Ibs.. 
Medium: 
160-220 Ibs... 
SOWS 

Choice: 
270-309 S.. 13.25-13.50 
300-330 S.. 13.25-13.50 13.75-14.00 
320-360 s.. 13.00-13.50 13.25-14. 
360-400 s.. 12.75-13.25  12.75-13.5 
400-450 s.. 12.50-13.00 12.25- ee 
450-550 8.. 11.75-12.75 11.75-12.50 
BOARS: 
All wts. 


15.00-15.75 
15.00-15.75 
15.00-15.75 
14.50-15.50 
14.25-15.25 
14.00-15.00 
13.50-14.50 


14.25-15.65 

15.10-15.65 
15.10-15.65 
15.00-15.25 
14.50-15.10 
14.00-14.75 
13.50-14.50 


13.00-14.50 12.50-14.50 


None qtd. 


8.00- 9.50 6.00- 


SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 Ibs.. 
909-1100 Ibs.. 
1100-1300 Ibs.. 
1300-1500 Ibs.. 
Choice: 
700- 900 Ibs.. 
900-1100 Ibs.. 
1100-1300 Ibs.. 
1300-1500 Ibs.. 
Good: 
700- 900 Ibs.. 17.00-18.50 16.50-18.50 
900-1100 Ibs.. 17.50-18.50 16.75-19. 
1100-1300 Ibs.. 17.00-18.00 16.50-18.50 
Commercial, 
all wts. 
Utility, 
all wts. 
HEIFERS: 
Prime: 
600- 800 Ibs.. 
800-1000 Ibs.. 
Choice: 
600- 800 Ibs.. 
800-1000 Ibs.. 
Good: 
500- 700 Ibs.. 
700- 900 Ibs.. 
Commercial, 
all wts. .. 14.50-15.50 
Utility, 
all wts. 
cows 
Commercial, 
all wts. 
Utility, 
all wts. 
Can, & cut., 
all wts. 


BULLS 
Good 
Commercial 


8.00 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


None qtd. 
None qtd. 
22.00-23.00 
None qtd. 
None qtd. 

20.50-21.50 21.50- 
20.00-21.50 21.09-23. 
19.00-21.00 20.50-22.00 


16.00-17.50 15.00-16.00 


13.75-16.00 14.00-15.00 


None qtd. 
None qtd, 


None qtd. 
21.00-22.00 


19.00-20.00 
19.00-20.00 


19.00-21.50 
19.00-21.50 


16.00-18.00 
16.00-18.00 


16.50-18.00 
16.50-18.00 


5.00-16.00 


. 18.00-14.50 13.00-15.00 


13.00-13.50 12.50-13.5 


. 12.00-13.00 11.00-12.7: 


9.00-12.00 9.09-11.75 
(Yris. Excl.), All Weights: 
11.00-12.09 None qtd. 
. 14.00-15.00 15.00-16.00 
Utility 13.00-14.00 14.00-15.00 
Cutter 10.50-12.50 None qtd. 
VEALERS, All Weights: 
Ch. & pr.... 22.00-26.00 
Com’! & gd.. 15.00-20.00 17.00-22.00 
CALVES (500 Lbs. Down): 
Ch. & pr.... 17.00-21.00 18.00-23.00 
Com'l & gd.. 12.00-16.00 12.00-16.00 


26.00-28.00 


SHEEP & LAMBS: 
LAMBS (110 Lbs. 
Ch. & pr.... None atd. 
Gd. & ch.... None qtd. 
LAMBS (105 Lbs. 
Oh BE BP os 
Gd, & ch.... 
SPRING 


Down): 

None qtd. 
None qtd. 
(Shorn): 
24.00-24.75 
23.00-24.50 


Down) 
22.50-23.00 
20.50-22.50 
LAMBS: 
Ct: wr... 
EWES (Shorn): 


Gd. & ch.... 
Cull & util.. 


50-28.00 25.00-30.00 


5.00- 6.50 
3.00- 5.00 


5.00- 6.00 
4.00- 5.00 


Kansas City 


None qtd. 
None qtd. 


13.50-14.00 


13.00-14.50 


13,.25-13. th 
12.75-13.50 
12.25-13. - 
12.00-12.56 


None qtd. 


None qtd. 
None atd. 
21.00-23.50 
20.75-23.00 


None qtd. 
20.00-22.00 


19.50-21,50 
16.00-17.00 
16.50-17.00 
16.09-17.00 


13.00-15.50 


12.00-13.00 


None qtd. 
None qtd. 


19.00-21.00 
19.00-21.00 


15.50-17.00 
16.00-17.00 


14.50-15.50 


13.00-14.50 


2.50-14.00 
50 


.00-11.00 


11.00-12.50 
13.50-14.50 
12.50-13.50 
11.00-12.50 


20.00-22.00 
17.00-20.00 


18.00-20.00 
13.00-17.00 


None qtd. 
None «td. 


None qtd. 
None qtd. 


26.50-28.25 


4.00- 5.00 
3.00- 4.00 


Omaha 


None qtd. 
None qtd. 
15.00-15.75 
15.00-15.75 
15.00-15.75 
14.75-15.25 
14.25-15.00 
14.00-14.50 
None qtd. 


13.25-14.75 


12.00-12.75 


None qtd. 


None qtd. 

22.00-24.50 
21.50-24.50 
21.00-24.25 


18.75-22 
18. 


18.50-21.50 
16.50-18.00 
17.00-18.00 
17.00-18.00 


14.00-15.50 


13.00-14.00 


None qtd. 


21.25-22.25 


19.00-21.25 
19.00-21.25 


16.50-18.50 
16.50-18.50 


14.00-15.00 


12.50-14.00 


12.50-13.00 
11.50-12.50 


10.00-11.00 


None qtd. 

14.00-14.75 
13.00-14.00 
11.00-12.50 


21.00-23.00 
16.00-20.00 


15.00-18.00 
11.00-15.00 
None qtd. 
None qtd. 


23.50-24.50 
22.50-23.50 


24.00-28.00 


4.50- 5.5 
3.00- 4 


St. Paul 


None qtd. 
None qtd. 


14.25-15.25 $13.50-15.00 $14. 00- 15. 00 va 25-15.00 $14.75-16.25 


15.00-16.25 
15.00-16.25 
15.00-16.25 
14.75-16.00 
14.25-15.00 
14.00-15.00 
13.00-14.00 


13.75-14.75 


None qtd. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


None qtd. 

20.00-21.00 
19.50-20.50 
18.50-20.00 
16.00-17.50 
16.50-18.00 
16.50-18.00 
14.00-16.5) 


12.50-14.00 


None qtd. 
None qtd. 


18.00-20.00 
18.00-20.00 


16.00-17.50 
16.00-17.50 


14.00-16.50 


12.50-14.00 


0-13.50 


THE NATIONAL PROVISIONER 





1esday, ° 
keting 


st. Paul 


one qtd. 
one qtd. 
25 


1.00-15.00 
3.00-14.00 





one qtd. 


one qtd. 
one qtd. 
one qtd. 
one qtd. 


Jone qtd. 
0.00-21.00 
20.50 
0-20.00 


00-17.50 
-18.00 
6.50-18.00 


4.00-16.50 


2.50-14.00 





Jone qtd. 


y | 


21.00-23. 
19.00-21.00 


2.00-24.00 
19.50-22.00 


, 4 


None qtd. 


4.50- 6.50 
3.00- 4.50 





